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*OW/! Survey Shows Wieners Are Soldiers’ Favorite Food 


In Wartime as in Peacetime, Wieners in NATURAL CASINGS meet the nu- 
tritional needs and please the palates of millions of Americans. . . both in 
and out of the Armed Forces. It is the purpose of the members of the NAT- 
URAL CASING INSTITUTE to assist in the maintenance, at all times, of the 
high standards of Wieners in NATURAL CASINGS, in order to continue to 
earn this widespread acceptance. 


NATURAL CASING INSTITUTE, INC. 
Chicago 





























“SHARPSHOOTERS’ 





BUFFALO SELF-EMPTYING SILENT CUTTERS 


Available in four sizes, with bowl capacities of 200 
to 800 pounds. Model 70-B (above) cuts and empties 
800 pounds of meat in 5 to 8 minutes! 














MAKING MACH: 






The average American soldier eats more 
a ton a year! When “chow” is ready, f 
hungry lads pile into it with a will! 


Sausage and other meats, of course, aré 
mainstays of the Quartermaster Corps. 
meet this terrific demand, America’s Pa 


are producing today at top speed. 
Buffalo's many quality sausage-making 1 | 
chines (silent cutters, grinders ,vacuum mix 
stuffers) are valued aids to the Packers in si 
ping up production to supply enough saus 
for war-workers and civilians, as well as‘ 
armed forces. 












You'll find Buffalo equipment on the job 
the post-war period, too, for the peoples 
other nations who'll need all we can sendo 


< 


( 


The complete catalog of Buffalo machine 
interesting and informative. Write for it! 


JOHN E. SMITH'S SONS (§ 
50 Broadway Buffalo, New Y 


Sales and Service Offices in principal cities 
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FEATURES YOU NEED IN 
YOUR METAL REPLACEMENT PACK- 


Seal-Liner Pouches available 
for 25 and 50 pound units as 





AGE FOR LARD AND SHORTENING g! well as all special sizes. 


MILPRINT SZAZZAVZZ POUCHES 


Fabricated of sparkling Cellophane which is inherently 


greaseproof .. . plus Milprint’s welded, leakproof con- 
struction ... Seal-Liner pouches provide the perfect protec- 
tive liner for your bulk replacement containers. * Too... 
the greater flexibility of Cellophane means easier handling, 


faster production. If you haven't tested a Milprint Seal- 





Liner pouch why not do so at once. We'll be glad to 


furnish the samples. 


CONVENIENT, PRACTICAL 


MULTIPLE UNITS | WIL PR WT. 
New multiple unit packages are Gye, 


attracting widespread interest. 
Write us for detailed description 


af this new bulk pockaging ideo. PLANTS AT MILWAUKEE ® PHILADELPHIA @® LOS ANGELES 
PACKAGING ENGINEERS TO A NATION AT WAR 
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Another packinghouse by-product has found its 


| niche in the industry’s all-out war effort, according 


to the Firestone Tire & Rubber Co. It is anima] 
hair, now being used in many important aviation 


| products, with a greatly expanded post-war market 
| in prospect for the material. “Bound hair,” used to 
| replace scarce rubber in aviation cushions, is com. 
| posed chiefly of hog hair, mixed with smaller 
| amounts of cattle tail hair and reclaimed rubber 


xkx*k 


And so begins another work day, with govern. 


| ment regulations, restrictions and amendments pil- 
| ing up on the editorial desk. Let’s see, now, what 
| have we here? Oh, yes, “process butter” means 
| processed or renovated butter as defined by Chapter 


840, section 1, Act of August 2, 1886 (24 Stat. 209), 


| as amended by Chapter 784, section 4, Act of May 9, 
| 1902 (32 Stat. 195). This, of course, is just a small 


part of the regulation involved. 
kkk 


From the Philadelphia Inquirer comes this tale: 
“What, no subsidy? The OPA reports that its Hart- 
ford, Conn., office cat, known as Inflation, has borne 
kittens named Directive, Questionnaire, Form 1309 
and Rollback. Their father is unknown but tenta- 
tively is registered as Black Market, said an OPA 


xe 


Mule meat is a favorite with Navajo Indians and 
it is the usual practice to butcher all mules which 
meet with accidents. Recently, 60 Navajo families 
at a coal mining camp near Gallup, N. Mex., hai 


_meat in their stews again after a mule had the 
| misfortune to break its leg. 


xx*«* 


In a transcribed radio broadcast recently, Mayor 


| LaGuardia of New York noted that the Canadians 
| were short on whisky but long on meat. “I have 
| offered to trade some of our whisky for some ¢ 
| their meat,” he said. Now for a slug of tenderloia 
| with a lamb chop chaser! 


sx 2 


Of one day’s supply of 107 cattle in the Birt 


| ingham (England) slaughter market, 101 wer 


detained for further inspection. Of these, 78 cal 
casses were affected with tuberculosis, and 23 with 
other diseases, according to a report of the chie 
veterinary officer of that city, reports Veterinar! 
Medicine. 
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EXTRA MAN HOURS 
without EXTRA 
MAN POWER 


] i 


SPOT REPORTS from industry for the first 


four months of 1943 show that green labor 

and the need for speed are producing a steadily 
rising toll of lost-time injuries that threaten to bottle- 
neck America’s war production. Nowhere is this prob- 
lem more serious than in the packing industry. And 
that’s why many of the major packers are making 
Lehigh safety boots mandatory on every hazardous 
job. By reducing foot and toe injuries; by checking 
bone-breaking slips and falls, they give you hundreds 
of extra man hours without extra man power. Today 
more than ever, they deserve a job in your plant! 


THIS PATENTED 


s 
ckrim 

STEEL TOE BOX 
t built into every pair of 


poof shelter” that protects 
hefoes from injury ... keeps 
nen on the job. 


"Wag. U.S. Pot. OF. 


~ 


HOW TO ORDER: 


Secure copy of Application Form 
8-603 from your local War Price 
end Rationing Board. When Board 
OK's application, you get Certifi- 
tote Form R-605. We cannot ship 
onless this Certificate accompanies 


Your order. 


“Fo 
Women, 


STOCK NO. L-110 , 


Ye OV 


IDEAL FOR WOMEN! 


STOCK NO. 1.110 — Black all rubber blucher 
shoe with tough carbon rubber sole moulded in 
anti-skid cleated pattern. *Lockrim steel toe box, 
genuine leather insole, sweat-proof duck lining. 
Strongly reinforced at every point of wear and 
strain. Whole and half sizes, 4 to 12. 


STOCK NO. 1-100 


STOCK NO. 1.100 — Block rubber heavy duty 
knee boot with long-wearing black carbon rub- 
ber sole moulded in anti-skid cleated pattern. 
*Lockrim steel toe box, genuine leather insole, 
sweat-proof duck lining. Strongly reinforced 
throughout. Whole sizes, 5 to 12. 


LEHIGH SAFETY SHOE CO,., inc. attenrown, pa. 
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“Want to get 100% saturated brine 





* while cutting production costs?” 


a ARE no ifs ands or buts to only do you cut labor and power 
the Lixate process for producing costs... the Lixator uses 10% to 
brine. You get 100% saturated \ 20% less salt; utilizes inexpensive 
brine every time! Sterling Rock Salt! 

“And not only is Lixate brine perfectly satu- “To top the bargain, there’s no heavy invest 
rated ... it’s crystal clear. ment required on your part either. International 
“The Lixator produces 100% saturated brine __ will lease the Lixator to you for a very nominal 
automatically and since it has no moving parts annual charge. If you want to improve produce 
...there’s no cost for stirring the brine—either tion while cutting costs—you ought to investi 


by manual labor or power operation. But not gate all the advantages of a Lixator at once!” 





What 
LIXATORS are built in Germ 


: eae our 
sizes to produce brine in f 
urs j 


ae “ 
capacities from 40 to 150 { we 
gals. per hr., permitting PREE e verti 


: worki 
storage of brine to meet M, 
your peak requirements. More 
However, if still larger ca- iam. 
pacities of brine are requir- “This 36-page fully illustrated booklet on ‘ixtee 
the Lixate Process for making brine gives f the 
Here is the Lixator installed by you all the facts—installations, brine tables, (pon | 
the David Davies, Inc., in their . formulas, diagrams. Just write for your \; 
plant at Columbus, Ohio. tom built. copy!” rtu: 
motot 
{0 cor 


TALIXATE Beat , 


. U. S. Pat. Off. 


ed in your plant, special 
size Lixators can be cus- 


for making brine 


INTERNATIONAL SALT COMPANY, INC., DEPT. NP-7, SCRANTON, PENNSYLVANI 
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HIGHWAY TRANSPOR 


iv > 


, \ \ \\ ps 
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What American would trade a breakfast like this. for 
Germany’s ersatz or Japan’s boiled rice? True, some of 
our foods are rationed — but there are still no meals like 
ours in any of the Axis countries. Farmers are working 
wertime to produce our food. Truck operators are 
working night and day to transport it. 


More than one-fourth of all the nation’s trucks are on the 
farm. 70% of our pigs go to leading markets by truck. 
ixteen of our largest poultry-shipping centers receive 65% 
their eggs by truck. Twenty of our biggest cities depend Joseph B. Eastman, director of the Office of Defense Transportation, 
upon tr k « he IP ae. ] : ‘lk recently stated: ‘‘Automotive Transportation is absolutely essential to the 
ipo uc $s for their entire supp Ly of MUR. winning of the War. Goods must reach their 
Virtually everything we eat, wear or use moves by ae Pledges 

P " . . . on time.”” Join the U. S. Truck Con- Ug. TROCk 
notor truck during some stage of its travel from producer 


servation Corps and keep your trucks in 


: ange CONSERVATION 
to consumer. best possible condition. Your GMC dealer Conrs 
is pledged to help you. 














—— 


INVEST IN VICTORY... BUY WAR BONDS AND STAMPS 


GENERAL MOTORS TRUCK & COACH 


DIVISION OF YELLOW TRUCK & COACH MANUFACTURING COMPANY 
Home of GMC Trucks and Yellow Coaches . . . Manufacturer of a Wide Variety of Military Vehicles for our Armed Forces 


The National Provisioner—July 17, 1943 








OO BILLION 


dollars — or more tor defense... 
but not ones. cent for tribute! 


Those are HOTTMANN sentiments, and it is also why 
we are 100% back of Uncle Sam during the war, and 
when it is all over we'll be all out for supplying the 
mixing equipment to feed the millions wherever food 
is needed. 


The distinguishing characteristic of HOTTMANN 
equipment is its efficiency. Every new feature that has 
been added to the betterment of food products has 
resulted from actual experience in one of the most 
up-to-date packing plants in the country. 


Better consult HOTTMANN before you buy new equip- 
ment because you will want to operate equipment that 
embodies the latest ideas based on war experience. 


THE HOTTMANN MACHINE COMPANY 


3325-47 East Allen Street ° Philadelphia, Penna 
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“You don't need to be an engineer’ 


O ONE needs an engineering 
degree to know it takes more 
power to stop, and then start again, 
on a hill than it does to keep going. 


The advertising of dextrose is an 
educational force that now has 
momentum, that’s moving ahead. 

It’s better to keep it going, despite 
‘ the fact that demand exceeds supply, 


CERELOSE « DEXTROSE 


than to stop and have fo start all over. 

In the long run, the continued edu- 
cational power of dextrose adver- 
tising will more quickly return all of 
us to normal business conditions by 
keeping people aware of its value 
as food-energy sugar. 


CORN PRODUCTS SALES COMPANY 
333 NO. MICHIGAN AVE., CHICAGO, ILL. 


TUNE IN 


Stage Door Canteen 


Every Thursday 9:30 to 10:00 P.M., E.W.T., Columbia Network, Coast-to-Coast 
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The advertising of dextrose, os 
on educational force, doubly bene- 
fits America. Consumers learn how 
this pure white, crystalline food- 
energy sugar forestalls fatigue, 
fortifies energy. Asking for foods 
“Enriched with Dextrose” , they in- 
crease the use of American com, 
grown by American farmers, re- 
fined in American factories, dis- 
tributed by American companies. 
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| KNOW WE CAN CONTROL 
QUALITY BETTER AS SOON 
AS WE GET SET WITH THE 
AIR CONDITIONING WE’VE 
BEEN HOLLERING FOR WELL, LET'S GET A 
WORTHINGTON MAN ON THE 
JOB AND START ROUNDING 
UP SOME DEFINITE 
IDEAS AT LEAST 





iverything 
in Refrigeration .. . 


- and specialized Engineering 
7) r Experience to go with it 


Worthington 

Freon 
Refrigeration 
—* The immediate problems of a food processing plant can sable cng izea to 
oubly bene- - 3 : ’ ) H.P.—for cold 
s learn how be met, under appropriate priority. Or future installation ; storage, low tem- 


—_ perature freezer 
sHline food- * duty, or for air 


ills fatigue, planning can be matured at leisure. To either Worthington J | >. conditioning. 
g for foods 5 


je", they in brings consulting advice in any measure required — and a 
erican com, ° 


pure | line of equipment second to none. We are, today, special- 
‘ories, 


companies ists in air conditioning in the same all-inclusive way in 


which Worthington stands out in the pump field. Address: 
Worthington Pump and Machinery Corporation, Air 
Conditioning and Refrigeration Division, Harrison, New 


Jersey... Offices also in Principal Cities. 


CA 3-29 


WORTHINGTON 


AIR CONDITIONING 
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Let’s Get Down to Casings! 


For Liver Sausage at its Best... Use 


ARVO WR S 
SAD GASHIKES 


* Let’s talk facts. 


We honestly believe that Armour’s Sewed Cas- 
ings are your wise choice for sausage at its finest. 
And here’s why: 


They give your sausages a firm, plump, well- 
rounded appearance that means extra sales-appeal 
in the dealer’s case. 

Because of their uniformly great strength, they 
help you cut breakage losses to a minimum. 

They lock in all the juices, all the flavor of the 
sausage meat... protect your product’s goodness 
right to the customer’s table. 

And they’re available in a wide range of types and 
sizes, all carefully selected and graded, so that you'll 
find an Armour’s Sewed Casing exactly suited to 

If you are making sausage your product needs. 

for the Armed Forces...use So let’s get down to casings... and fine casings 
maemere Steet Suainge for your own fine products. Make your next order 
and be sure they will meet 

all requirements. Armour’s. 


ARMOUR aw COMPANY 
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Ration for 





Civilians May Get Present 


Next 12 Months 








HE civilian meat ration can con- 

tinue at about the present level 
during the next 12 months (July 1, 
1943 to June 30, 1944), according to 
estimates announced this week by the 
War Food Administration. Presumably, 
this means that except for some sea- 
sonal changes in the different meats, 
packers’ quotas on deliveries to the 
civilian market will continue at about 
the same percentages as in the current 
quarter. 

WFA revealed that total allocable 
meat supplies for the period would 
probably be about 23% billion lbs., ex- 
duding necessary operating reserves. 
Although precise estimates of produc- 
tion and requirements cannot be made 
at the present time, the approximate 
alloations for the armed forces, lend- 
lease, reserve supplies and non-lend- 
lease exports, as well as the amount 
available for civilians, are as follows: 

Pounds 
Armed forces . 4,000 000,000 1 
Lend-lease . 3,250,000,000 1 
6. 


Civilians ................14,750,000,000 
Reserves, exports, etc.*.. 1,250,000,000 6 


Per Cent 


*Includes exports for Red Cross and U. 8. ter 
ritories 

Apparently, the 23 %4-billion lb. supply 
for 1943-44, if correctly calculated, 
represents about the limit of America’s 
meat productive capacity under present 
conditions (feed supply, etc.) and it is 
possible that this estimate might not be 
fulfilled in case of further discouraging 
developments in the livestock and meat 
industry. While there is no way of 
determining total U. S. production in 
the year ended June 30, 1943, prelim- 
mary caleulations indicated that it 
would amount to around 24,000,000,000 
lbs., with 3,000,000,000 Ibs. going to the 
armed forces, 3,500,000,000 Ibs. to 


lend-lease and 17,500,000,000 lbs. to 
civilians. 


All Meats Included 


It is assumed that by the term “al- 
locable supplies” the WFA means all 
meats available for consumption (in- 
cluding farm and black market product) 
Tather than only those meats controlled 
under quota regulations. 

The growth of the armed forces and 
the decline in production anticipated 
for the 1943-44 year have necessitated 
Some reduction in the amounts of meat 
allocated for lend-lease and civilians 
during the coming year in comparison 
with last year’s allotments. 


If a 23%-billion lb. supply (plus 
necessary operating reserves) is 
achieved during the 1943—44 fiscal year, 
production will be at a much higher 
rate than in any calendar year of 
record. Total U. S. meat output in the 
1942 calendar year amounted to 21,- 
500,000,000 lbs. According to present 
indications, meat production during 
the first half of the year ending June 
30, 1944 will be much greater than 
in the last six months. 

According to WFA, some 9,000,000,- 
000 lbs. of beef are expected to be 
available during the next, 12-month 
period. Of this amount the civilian 
share approximates 6,000,000,000, or 66 
per cent. Approximately 2,000,000,000, 
or 23 per cent, will go to the armed 
forces. Other claimant groups, includ- 
ing the Red Cross, U. S. territories 
and possessions and our allies, are to 
get about 170,000,000 pounds, or 2 per 
cent. The remaining 9 per cent has been 
earmarked as a contingency reserve 
set aside to take care of unforeseen re- 


(Continued on page 31.) 








This is one of several graphic propa- 
ganda pieces prepared by the Office of 
Price Administration for reproduction 
by newspapers and magazines. They 
teach consumers how to recognize 
black markets, point out their evils 
and ask for the public’s cooperation 
in their elimination. 











Legal Status of 
Product Grading 


Worries Packers 


NCERTAINTY about legality of 

OPA grades for beef and sausage 
around which are built the ceilings-by- 
grade system employed in RMPR 169 
and MPR 389, have aroused considerable 
nervousness in the meat industry and 
government quarters this weekend, in 
the absence of any authoritative deci- 
sion on the matter. 

The mixup is an outgrowth of the 
anti-grade labeling rider which was at- 
tached on the Commodity Credit Corp. 
bill by Congress to prohibit compulsory 
grade labeling of canned foods. The 
provision is being interpreted unoffi- 
cially by government officials and by 
some industry executives as applying to 
the grades and cutting standards which 
OPA has established for beef and sau- 
sage. It is possible that the prohibition 
might also apply to the limited system 
of grade differentials set up for some 
pork items under RMPR 148. 


One responsible OPA official told THE 
NATIONAL PROVISIONER this weekend in 
Washington that the price agency will 
interpret the new law only as a prohibi- 
tion against grade labeling require- 
ments. According to this official, the 
grades will still be maintained and the 
price ceilings on various grades will be 
enforced. Discussions are going on be- 
tween OPA and the War Food Adminis- 
tration relative to the advisability of 
having WFA issue grading and grade 
labeling requirements without direct 
reference to price ceilings. 

Apparently under this interpretation 
OPA could no longer require the identi- 
fication of grades but could maintain 
compulsory grading and pricing by 
grades. The grades adopted by OPA 
for beef are those developed by the U. S. 
Department of Agriculture under its 
pre-war voluntary grading system. 

Government officials admit they are 
definitely worried about the effect of the 
restriction on grading (if and when the 
bill is signed by the President) and a 
good many packers appear to feel that 
the elimination of grading and ceiling- 
by-grade would be unfortunate at this 
time. They pointed out that if OPA 
grading is illegal it would be possible to 
sell canner and cutter beef at the high- 
est ceiling established for AA grade. 

However, some government officials 
feel that even if the present system is 
eliminated the detailed beef ceiling 
could be succeeded by a simple ceiling 
based on present AA Grade beef. Less 
desirable grades could then be sold at 


‘(Continued on page 30.) 





Packers Must File Claims 
Properly to Get Subsidy 


HILE Defense Supplies Corpo- 
Wiaicn is expediting the han- 

dling of claims for livestock sub- 
sidy payments, Claim No. 1 having 
been paid in the Chicago area early this 
month, payments to some slaughterers 
have been delayed because their ap- 
plication forms have been improperly 
prepared or supplemental information 
has not been filed. 

The Chicago office of DSC points 
out that it must refuse payment on ap- 
plications which are not accompanied 
by the required information, or which 
are improperly executed. The agency 
must deny payment if any slaughterer 
has exceeded his quotas under MRO 1, 
or its successor, FDO 61, or under FDO 
27. (It is reported that in one case a 
slaughterer’s entire claim was rejected 
because he had killed one sheep for 
which he had no quota.) 

Slaughterers should note the fol- 
lowing information which is pertinent 
to making application for livestock sub- 
sidy payments: 

1.—All blanks must be made out in 
pen and ink, or on a typewriter. Ap- 
plications made out in pencil cannot be 
accepted. 

2.—Application forms must be filed in 
triplicate. Slaughtering establishments 


should make certain that they are us- 


ing the proper form. “Commercial 
Slaughterers,” or packers, (those regis- 
tered under FDO 61) make application 
for subsidy payments on Form DS-T-46. 
“Local Slaughterers,” registered un- 
der FDO 27, make application on Form 
DS-T-45. “Butchers” registered under 
FDO 27 should make application on 
Form DS-T-44. “Farm Slaughterers” 
registered under FDO 27 should use 
Form DS-T-44. Copies of these forms 
may be procured from the DSC. Apoli- 
cants should be sure to fill in all infor- 
mation requested in the form. All spaces 
on the schedule relating to livestock 
slaughter must be filled in. If there is no 
applicable information to be filled in, 
the applicant should write in either a 
cipher or the word “none.” 

3.—Each slaughterer is required to 
include with his application for subsidy 
payments the following additional in- 
formation: 

(a) Commercial slaughterers or pack- 
ers 

(i) Two copies of the first page only 
of OPA Form RSO1:1 (his current 
registration under the Meat Restriction 
Order). Form RSO1:1 is to be filed 
with his first application only, except 
that any revised registrations must be 
filed with the first application following 
such a revision. Each cf these copies 
must be signed with the name of the 
person who executed the original re- 
port. The name and address of the 
company also must appear on each copy 
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in the spaces provided for this infor- 
mation. 


(ii) One copy of his report on de- 
liveries of meat, as filed under FDO 61 
for each report period. This is OPA 
Form RSO1:2. DSC states that it is 
not necessary to file OPA Form RSO1:2 
with applications covering livestock 
slaughtered on and after June 7, 1943, 
and before the beginning of the next 
accounting period (about July 1). Pack- 
ers will be required, however, to file 
OPA Form RSO1:2, or such other 
form as may be issued by FDA to re- 
place it, with applications for subsidy 
payments covering livestock slaugh- 
tered in all quota accounting periods 
beginning with the current quota pericd 
which started about July 1. 

(iii) A schedule listing the names and 
addresses of persons for whom custom 
slaughtering has been done, and in- 
cluding in each case: the slauchter per- 
mit number, the number of head of 
each kind of livestock, and the live 
weight of each kind of livestock. The 
total number of each kind and total 
live weight of each kind of livestock 
should also be noted on this schedule. 
No form for this schedule or tabula- 
tion has been provided. Each packing 
establishment must make up its own. 
This schedule should not be confused 
with Form DS-T-47, which is provided 
by establishments that custom slaugh- 
ter to persons for whom custom slaugh- 
tering is done. Form DS-T-47 is to 
be filed with the DSC only by persons 
owning the livestock so custom slaugh- 
tered.) 


(b) Local slaughterers 


(i) One copy of the current permit 
for livestock slaughter (Form FDO 27- 
3 of the U. S. Department of Agricul- 
ture). This copy of the permit must 
bear a notation signed by the appli- 
cant, certifying it to be a true copy. A 
copy of this permit need be filed only 
with the first application for subsidy 
payments. When any change is made, 
however, in a local slaughter’s permit, 
or quota base, or in his quota (aside 
from general changes in percentages 
used in determining quotas from quota 
bases) a new copy is to be submitted, 
similarly certified. 

(ii) A copy of the current report re- 
quired of him under FDO No. 27 in re- 
gard to his slaughtering operations 
must accompany each application for 
subsidy payment. This report is to 
be made on Form FDO 27-5. 

(iii) A schedule listing the names 
and addresses of persons for whom 
custom slaughtering has been done, and 
including in each case: slaughter per- 
mit number, the kind and number of 
head of livestock and the live weight 
cf each kind of livestock. Suitable totals 
also must be shown. No form for this 


schedule or tabulation has been 
vided. Each packinz establishment 
make up its own. (Do not confuse 
schedule with Form DS-T-47, which 
provided by establishments that ¢ 
slaughter to persons for whom e 
slaughtering is done. Form D§-B 
can be filed with the DSC only 
persons owning the live stock so am 
tom slaughtered.) 2 
(c) Butchers and farm slaughter 


Information in connection with q " 
cations filed by butchers and fam 
slaughterers should be obtained fim 
DSC or the County War Board. 

4.—Claims for subsidy payment) 
connection with livestock slaught 
on a custom basis cannot be filed 
persons or establishments doing th 
custom slaughtering. Such application 
must be made by the persons or « 
tablishments owning the livestock 
the time of slaughter. (The only & 
ception to this rule is in connectiq 
with custom slaughtered livestock 
which legal title is held by someon 
for financing or other valid reasm 
who does not have a slaughter permit 
In such instances, the claim may be filed 
by the killer with the consent of th 
owner of the livestock. A formal ce 
tificate authorizing the slauzhterer t 
make application for payment must 
filed with the application. (Anyon 
filing application under such circum 
stances should consult DSC for ip 
structions. Meat packing establish 
ments are required to provide their cus 
tom slaughtering clients with two copie 
of properly executed certification pr 
viding detailed information concernin 
the livestock, and this certification mus 
be made on Form DS-T-47. This fom 
is to be filed in duplicate with appl 
cation for subsidy payments only y 
persons owning the livestock whid 
was dressed on a custom basis. Per 
sons or establishments which have don 
the actual slaughtering do not file this 
form with their own applications. 

Special attention is directed to t¥ 
requirement that perscns or establist 
ments doing custom slaughtering fa 
other persons must file a_ schedil 
showing the name and address of eat 
person for whom such slaughtering # 
done, together with that person’s pe 
mit number, the kind and number d 
head of each kind of livestock, am 
the live weight of this livestock. This 
requirement is mentioned in Sectit 
8, paragraph (d) (2) of Livestock Pay 
ments Regulation 3 of the Defent 
Supplies Corporation, the regulati 
governing payment of subsidies. 


U.S.-U.K.-CANADIAN FOOD DATA 


The Department of Agriculture f 
ported this week that the Combine 
Food Board has made arrangements f 
a survey to be made of the availab 
statistical records and other data co 
cerning food supplies and consumpti 
in the United States, the United Kin 
dom, and Canada. The primary objé@ 
of the survey is to take steps to ™ 
food data of these countries on as ne 
a comparable basis as possible. 


The National Provisioner—July 17, 4 





£ 


ymentg 
laugh 
e filed 
doing 
pplication 
Ms oF ¢ 
vestock 
2 only e. 
connection 
vestock ty 
y someon 
lid reasor 
er permit 
lay be filed 
ent of the 
ormal cer. 
<hterer 
nt must bé 
(Anyo 
th circum 
C for im 
establish 
> their cus. 
two copies 
‘ation pre 
concerni 
ation mus 
This for 
vith appli 
s only by 
ock whidi 
basis. Per 
have don 
ot file this 
ations. 
ted to th 
- establish 
tering fo 
1 schedulé 
ass of eatl 
rhtering if 
rson’s per 
number 
stock, an 
stock. This 
in Sectiol 
astock Pay 
e Defens 
regulatia 
dies. 


D DATA 


culture jf 

Combin 
ements { 
e availab 
» data of 
onsumpti0 
rited King 
rary obje 
eps to pu 
on as nee 
ble. 


y 17,1 











Select Women Workers With 


Care in Making Replacements 


ITH women workers playing an 
Wtereasinely important role in 

the nation’s meat plants, per- 
sonnel managers within the packing in- 
dustry are striving to refine their se- 
lection techniques in order to insure 
the employment of women who are 
temperamentally as well as physically 
adapted to meat plant operations. 

The industry’s “women in white” 
are doing a highly satisfactory job in 
helping meat plants to maintain pro- 
duction at high levels. Feminine work- 
ers are now handling boning, trimming, 
stuffing, linking and a variety of meat 
canning operations. In addition to many 
of the types of work which women have 
been doing for years, such as sliced ba- 
con packaging, weighing, labeling, etc., 
women in some plants are now oper- 
ating hand trucks and doing other jobs 
formerly handled by men. 


Women Workers Versatile 


Personnel men who have made a 
study of the feminine worker have 
found that women, when properly se- 
lected, are readily adaptable to a wide 
variety of meat plant tasks. In some 
instances they are able to absorb the 
technical aspects of certain jobs more 
quickly than men and are particularly 
valuable where dexterity of fingers and 
hands is necessary. The employment of 
increasing numbers of women in the 
industry creates new problems of super- 
vision and certain modifications of per- 
sonnel policy, but these obstacles may 

overcome without too much difficulty. 
_ Ina newly issued pamphlet, “Choos- 
ing Women for War-Industry Jobs,” 
the U. S. Department of Labor points 
out some of the things that should be 
considered in hiring women if they are 
to become productive, well-adjusted 
workers. Haphazard selection policies, 
the pamphlet declares, result in ineffi- 
cient employes, excessive absenteeism 
and high labor turnover. Sincere inter- 
tst in the employment of women, on 
the other hand, and belief in their 
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capabilities go far in developing a good 
program for the use of womanpower. 

According to Mildred P. Crowder of 
the Women’s Bureau, U. S. Department 
of Labor, who prepared the report, the 
first step in a sound placement program 
for women is selection, on the basis of 
job analysis, of the jobs for which they 
are suited. Job analysis reveals not only 
the skills required but the physical 
demands of tasks in terms of strength, 
pesture and exposure to hazards. Sizing 
up jobs for women also involves the 
consideration of factors in plant or- 
ganization, such as degrees and types of 
responsibilities, attitudes of supervisors 
and fellow workers toward women, suit- 
able plans for upgrading women work- 
ers, and adequate measures for protec- 
tion of their health and safety. 

A well rounded selection program 
for women workers should include the 
use of adequate application blanks, pro- 
vision for a series of interviews where 
feasible and, in certain cases, the use 
of tests specifically tailored to the job. 
The interview is probably the most im- 
portant of the precedures employed in 
personnel selection; its success depends 
largely cn the competence of the inter- 
viewer. Individuals who interview the 
applicants should have a _ personality 
which puts the potential employe at 
ease and should be thoroughly familiar 
with the requirements of the positions 
to be filled. 

Many plants have found it desirab!‘e, 
before the preliminary interview, to 
use a short application form when the 
applicant enters the personnel office. 
There is then no need for the applicant 
to fill out a more detailed form if the 
preliminary interview eliminates her as 
a possible employe. If the applicant 
has filled out a short application form, 
the preliminary interview can be ac- 
complished in the course of only a few 
minutes. The purpose of this interview 
is to weed out, in the first stages, those 
individuals who do not possess the 


(Continued on page 32.) 


Feminine laboratory technicians at 

Chicago plant of Swift & Company 

(above) are determining protein, 

moisture and salt content of meat 

samples. Lower photos show women 

working at sausage stuffing table and 
in bacon slicing room. 
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RESEARCH IN NuTRITIO 


Scientific studies now being carried on under the ay 
pices of the National Live Stock and Meat Board 
a number of leading colleges and universities 

yielding new and basic data on the significance 
specific meat nutrients in human nutrition, as well 
on the effects of preparation, processing and sto 

on meat's important constituents. 
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Protein Studies 











ONSIDERABLE doubt has been 
& cast on the theory that wartime 
conservation of resources makes it de- 
sirable for civilians to obtain more of 
their protein from grain and other foods 
and less from meat, as a result of re- 
search being carried out at the Uni- 
versity of Chicago and the University 
of Nebraska. 


MEAT IN BUILDING PLASMA 
PROTEIN AND ANTIBODIES 


In research to determine the value of 
meat in regenerating blood protein 
and in building antibodies, directed by 
Paul R. Cannon, M. D., at the Univer- 
sity of Chicago, results thus far indi- 
cate that the protein of dehydrated 
pork yielded more than twice as much 
regenerated protein in the blood as did 
a comparable amount of protein from 
soybean meal. Protein was actually lost 
from the blood when gelatin was the 
source. 

Experiments are in progress using 
dehydrated beef and other protein ma- 
terials. Subsequent studies will deter- 
mine the value of fresh beef, pork and 
lamb not only in blood plasma protein 
regeneration but also in antibody for- 
mation. 

The relationship between war, famine 
and pestilence has long been known. 
This relationship was demonstrated 
during the first world war in numerous 
studies. 

The so-called war dropsy of World 
War I was later proved to be due, in a 
large measure, to the loss of proteins 
from the blood, because of an inade- 
quate supply of protein in the diet. It 
was observed that a large percentage of 
those suffering from nutritional edema 
or war dropsy also manifested an in- 
creased susceptibility to infectious dis- 
ease—the death rate in Germany rose 
as food became scarcer. 

Experimental animals show the same 
symptoms when subjected to a deple- 
tion of their protein reserves. They are 
more susceptible to infectious disease 
and during the past year it has been 
shown that they manifest an impaired 
capacity to produce antidotes ‘which 
counteract infections. 

Available evidence indicates that part 
of the loss of resistance associated with 
a restricted food intake may be due to 
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depletion of the protein reserve of the 
body. A restriction of protein is very 
serious, as it is from protein and amino 
acids in the food that antibodies must 
be synthesized. 


EFFECT OF MEAT SUPPLEMENT 


At the University of Nebraska, Ruth 
M. Leverton is directing work to deter- 
mine the effect of protein supplements 
on the nutritional status of young wom- 
en. 

Last year it was found that girls 
who received 4 lb. of meat (24 grams 
of protein) per day in addition to their 
regular self-chosen diet showed an in- 
crease of 7 per cent in the hemoglobin 
level of their blood and a corresponding 
increase in red cell count. The hemo- 
globin level was only slightly raised 
with another group of girls on a self- 
chosen lacto-ovo-vegetarian diet when 
protein from foods other than meat 
was added. 


The study this year was made in or- 
der to see if additional protein (21 
grams per day) from protein foods 
other than meat (added to their custo- 
mary self-chosen diets) would improve 
the hemoglobin level and thiamine and 
riboflavin status of girls. The hemo- 
globin value of the blood showed no 
greater increase for those receiving 
the non-meat protein supplement than 
for those not receiving it. The work 
indicates that additional protein im- 
proves the nutritional status in respect 
to thiamine and riboflavin. 


This study gives further proof that 
adding meat to the diet improves nutri- 
tional status and suggests that more 
than 1 lb., 6 oz. of meat per person per 
week (as eaten in the self-chosen diet) 
is desirable. 





Vitamin Studies 











Retention of vitamins in cooked meat 
was the subject of investigations dur- 
ing the past year at the University of 
Wisconsin, Texas A. & M. College and 
the University of Chicago. 


RETENTION OF B VITAMINS IN 
ROASTING BEEF 


At Texas A. & M. College, research 
workers Sylvia Cover and P. B. Pear- 
son are continuing studies on the 
amounts of thiamine, riboflavin, nico- 
tinic acid and pantothenic acid in well 
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ms) 
| we 
| t. 
done and rare beef before and 
roasting. About 70 to 80 per cent, Ly 
these vitamins is retained in well dy Br 
rib roasts of beef cooked by stan —_ 
methods. In rare rib roasts the per 
centage retained after cooking is highesm sults 
The vitamins lost from the meat dye 
ing roasting are not all destroyed | Th 
cause appreciable amounts of them ay of ¢t 
found in the drippings which are yam tenti 
ally served with the roast as gravy. effec 
RETENTION OF B VITAMINS IN ne 
BRAISING BEEF . retal 
In a study directed by Evelyn (gy 2™o 
Halliday at the University of Chicagim Tal 
3- to 4-lb. pieces of beef heel of rom 8) 
(medium grade) have been brownie V4 
and then braised until an internal tem 
perature of 93 degs. C., (very wa 
done) was reached. The cooking tim TI 
was about three hours. The retention dif tain 
thiamine ranged from 31 to 40 pal the 
cent in the meat and 21 to 29 per cen sma 
in the gravy. Thus, when the gravy iM and 
used the retention of thiamine is some extr 
where between 51 and 69 per cent. T 
braising more tender cuts which ne tain 
not be cooked to so high an inter be 


temperature or in braising thinner cut 
both of which require a shorter co 
ing period, the percentage of retentia 
undoubtedly will be higher. 


All the riboflavin was retained afte a. 
braising—three-fourths in the meat a0 oon 
one-fourth in the gravy. due 

VITAMINS RETAINED IN COOKED fm “0 

PORK, LAMB AND VEAL —§ 

Research directed by C. A. Elvehje 
at the University of Wisconsin estagy .... 
lished the fact that, even after met tier 
is cooked, it is an excellent source of OE ari 
B vitamins. By using the drippings wig ;, 
the meat or in gravy the vitamin comm 4), 
tent is increased. Pork, lamb and ¥ 
were studied. 

PORK.—Paired cuts from loins 1 
hams were analyzed fresh and afte te 
cooking by roasting, braising and bro ae 
ing. The retention of vitamins in ® . 
meat and in the drippings is given! fre 
the accompanying chart (page 17). 

LAMB.—Three cuts of lamb ¥ on 
studied. The legs were roasted, ( 
chops broiled and the breast stews du 
The percentage of retention is given! vn 
another chart on the next page. nic 

VEAL.—Four cuts of veal rib 
studied also. Legs and shoulders 
roasted, shoulder and sirloin We tio 





braised and breast was stewed. The 
















er cent 
1 well do 
y stand 
S the pe 
g is higher 
> meat dw 
stroyed } 
f them 

sh are us 
gravy. 


Evelyn 
of Chicag 
e] of Tow 
n browne 
ternal ten 
(very we 
oking tim 
retention ¢ 
to 40 pm 
29 per cen 
he gravy i 
ne is son 
er cent. 
which 
an intern 
hinner cuts 
orter coo 
»f retentio 


ained afte 
ne meat al 


COOKED 
fEAL 


\. Elvehj 
ynsin estal 
after 

ource of tv 
ppings wil 
‘itamin co 
nb and vel 


n loins am 
| and afte 
g and bro! 
mins in t 
is given i 
age 17). 
lamb we 
‘coasted, u 
ast ste 

1 is giveni 
age. 

veal 
ulders we 
irloin ‘we 
wed. The 









ily 17, 1 














Roast Lon Brewed Loin Brovied Lon 


VITAMIN RETENTION IN COOKED PORK’ 


Roast Ham 


VITAMIN RETENTION IN COOKED VEAL" 








Broiled Ham 


|__ Roast Leg 




























Bhercent of vitamin retained in meat On drippings 





sults of this study are shown in the 
accompanying chart. 

The method of cooking and the size 
of cut have an effect on the vitamin re- 
tention in the meat and a corresponding 
effect on the amount of each vitamin in 
the drippings. In roasting and broiling 
a large percentage of the vitamins is 
retained in the meat and only a small 
amount is found in the drippings. In 
braising and simmering (called stew- 
ing) an increased proportion of the 
vitamins is found in the drippings. 










ROASTS HIGH IN VITAMINS 


The large proportion of vitamins re- 
tained in the meat in roasts is due to 
the fact that there is comparatively 
small surface area exposed to the heat 
and there is no condensing steam to 
extract vitamins from the meat. 

The high percentage of vitamins re- 
tained in the meat after broiling may 
be explained by the fact that meat 
which may be broiled requires a shorter 
cooking period and has a smaller amount 
of drippings. 

The higher percentage of vitamins 
found in drippings after braising, as 
compared with roasting and broiling, is 
due to the extracting effect of the con- 
densing steam in the pan. 

Since meat for stews is usually cut 
into small pieces, a large surface is 
exposed to the heat and condensing 
steam. Consequently a greater propor- 
tion of vitamins may be found in the 
drippings or gravy of stewed meat than 
in the drippings of meats cooked by 
other methods. 





























EFFECT OF PROCESSING PORK 


The retention of the three vitamins 
during storage, curing and cooking of 
ham was studied. 

STORAGE.—The vitamin retention of 
fresh ham during storage was over 90 
per cent for thiamine and nicotinic acid 
and 85 per cent for riboflavin. 

CURING.—The average retention 
during curing was found to be 73 
per cent for thiamine, 84 per cent for 
nicotinie acid and 92 per cent for 
riboflavin, 

COOKING.—The percentage reten- 
tion of the vitamins in roasted cured 




















® Average of 4 senes of analyses 
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VITAMIN RETENTION IN COOKED LAMB 





Roast Leg 
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Meters on 


Broiled Sirloin Chops Stew 





The accompanying 
charts illustrate data 
yielded by research on 
vitamin retention of 
cooked pork, veal and 
lamb, as reported in the 
accompanying article. 
Research on which the 
charts are based was 
carried on at the Uni- 
versity of Wisconsin by 
Dr. C. A. Elvehjem. 
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ham was about the same as in roasted 
fresh ham. The retention after frying 
cured ham was greater than after cook- 
ing by any other method, 86 per cent 
of thiamine being retained in the meat 
and an additional 6 per cent in the 
drippings. Eighty-five per cent of nico- 
tinic acid and 77 per cent of riboflavin 
were retained in the meat alone. 


STUDY ON BIOTIN 

A survey of the biotin content of 
meats showed that kidney and liver 
are the richest sources of biotin. Muscle 
meats also contain appreciable amounts. 
The biotin retention after cooking 
amounts to about 77 per cent, while an 
average of 3 per cent of the biotin is 
found in the drippings. 





NEW ARMOUR PRODUCT USED 
IN SYNTHETIC RUBBER 


Chemists at Armour and Company’s 
laboratories, Chicago, have developed 
from soybean oil acid an ingredient, un- 
saturated nitrile, which improves the 
durability of both synthetic and natural 
rubber, it is reported. The ingredient 
has been in commercial production for 
the past 18 months under a cloak of 
secrecy heretofore made necessary by 
war security considerations. 

Dr. A. W. Ralston, assistant research 
director in charge of the company’s fat 
development program, explained that 
most types of synthetic rubber have two 
big drawbacks: 1) They lose elasticity 
at extremely low temperatures and 2) 
are less able than natural rubber to 
dissipate frictional heat. 

Unsaturated nitrile is one of a num- 
ber of chemical products developed by 
the company’s research program during 
the past 12 years of experimenting with 
products that can be derived from ani- 
mal, vegetable and marine fats. 





SALARY ADJUSTMENTS 


The Commissioner of Internal Rev- 
enue has issued a wage stabilization 
ruling under which employers may pay 
their salaried employes additional com- 
pensation to maintain reasonable pay 
differentials between them and those 
wage earners whose pay has been in- 
creased by the lengthening of the nor- 
mal work week. The ruling states that: 
“Additional compensation may be paid 
at the same overtime rates to all em- 
ployes in a particular plant for the 
actual scheduled hours worked in excess 
of the regular 40-hour work week as is 
paid to the highest hourly paid employe, 
whose rate is subject to the Fair Labor 
Standards Act, if their compensation 
for the 40-hour work week is equal to 
or less than that of such highest hourly 
paid employe.” Instructions have been 
sent to the regional offices of the Salary 
Stabilization Unit of the Treasury De- 
partment as to the methods under 
which payments of additional compen- 
sation to salaried personnel may be de- 
termined and approved. 
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Trend Toward De-Emphasis on 
Meat Seen in 1944 Food Plans 


HILE farmers will be urged to 

turn out as much meat as can be 
produced from the feed supplies that 
this country will be able to grow or im- 
port, the War Food Administration in 
announcing its 1944 food production 
program this week stressed the need 
“for planting more acres in crops such 
as dry beans and peas, soybeans, po- 
tatoes and peanuts which have a high 
value as food for direct human con- 
sumption.” 

A record total of 380 million acres 
would be planted in crops under the 
1944 program. WFA announced a spe- 
cific goal for planting 68 million acres 
of wheat, 26 per cent above indicated 
seedings for harvest this year, but be- 
yond stating that production of corn 
and alfalfa should be increased, made 
no specific recommendations on feeds. 
National feed goals, said WFA, will be 
balanced to represent the most effective 
use of land, labor and machinery in re- 
lation to food needs, with livestock 
numbers adjusted to prospective feed 
supplies. 

The WFA announcement predicted that 
pork output for the next 12 months is 
likely to be 65 per cent above 1936-40 
levels, beef and veal may be about 38 
per cent above 1936-40, and lamb and 
mutton slightly higher than those 
years. The 1944 livestock program, said 
WFA, will have to be developed in line 
with the feed yields from 1943 crops. 


Peak Cattle Numbers 


The number of cattle in the U. S. is 
now at an all-time peak. If marketing 
of cattle from the western range states 
were increased during the next 12 
months, cattle numbers would be 
brought more closely in line with 
prospective feed supplies and would 
provide even greater increase in slaugh- 
tered meat during a period of peak de- 
mand. The WFA emphasized that live- 
stock production in the range country 
is an efficient source of supply for high 
protein food. Accordingly, this pro- 
duction should be maintained at levels 
consistent with safe stocking of the 
range and in line with available supplies 
of winter forage. 

“Our planted acreage of food crops 
can be expanded without plowing up 
land which should be kept in grass if 
we use the crop land which has been 
idle during recent years and if we 
speed up the cycle of crop rotation on 
some farms,” Food Administrator Mar- 
vin Jones explained in announcing the 
program. “The program recognizes that 
demands for food will be imperative for 
several years and that sound practices 
must be followed to insure highest pos- 
sible yields over a period of years.” 

The Department of Agriculture July 
1 crop report issued last weekend 
showed that for some important crops— 
including rice, oats, flaxseed and po- 
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tatoes—estimated 1943 acreage is well 
above the year’s goals. Acreage of 
corn, hay, barley and some other crops 
is about at the goals, but acreage of 
dry field beans, peanuts and others is 
below the goals. 

Yields per acre indicated July 1 for 
the chief field crops are about equal to 
those of recent years, though below the 
phenomenal yields of 1942. The acreage 
planted, at the yields indicated, will 
give a volume of field crop output not 
greatly different from the goals set for 
1943. Reports indicate that there was 
substantial improvement in production 
prospects in June. 





NEW FDO 27 ORDERS 











The War Food Administration this 
week issued two orders relating to FDO 
27 (the slaughter permit order). One 
delegates authority to regional adminis- 
trators of the Food Distribution Admin- 
istration “to issue, suspend, and revoke 
permits for local slaughterers, butchers, 
farm slaughterers and custom slaugh- 
terers and to grant, adjust, suspend and 
revoke quotas for local slaughterers, 
butchers and farm slaughterers.” 

Under Amendment 2 to Director Food 
Distribution Order 27.2, lamb and mut- 
ton quotas of local slaughterers in the 
three states of Washington, California 
and Oregon, are increased for tne 
month of July only, to 100 per cent of 
the base quota in the corresponding 
month of 1941. Quotas of local slaugh- 
terers in other states are not affected 
by the new amendment. 


NEW AMENDMENTS TO RO 16 


The Office of Price Administration 
this week issued Amendment 46 to RO 
16, effective July 12. While making no 
change in the ration banking provisions 
relating to primary distributors and 
wholesalers of foods, nor in the banking 
provisions relating to chain stores or 
single retail establishments doing a 
business of $2,500 or more a month, 
the amendment states that any other re- 
tailer may open an account for his 
retail establishment if he had a ration 
bank account on March 30, 1943, for 
foods covered by the order, or has a 
ration bank account for any other ra- 
tioned food. (A bank is not required to 
open or maintain such accounts; but 
if it does so, it must open or maintain 
them for any such retailer who applies.) 

Amendment 44 to RO 16, effective 
July 6, allows any medical practitioner 
authorized by the state in which he 
practices to prescribe internal drugs, 
to certify that a person requires sup- 
plementary food rations for health 
reasons. 


Wartime Changes Refle 
in 1943 Packaging Cata 


The role of packaging in a world 
war, with decorative aspects subg 
nated to utilitarian values, is com 
hensively defined in the 1943 Packagi 
Catalog, recently issued by the y 
lishers of Modern Packaging mag 

All phases of packaging, from ¢ 
materials to finished containers; cam 
bottles, tubes, wraps and other packs 
ing products, are exhaustively reyi 
in the 633-page volume. Justiy dese 
as an encyclopedia of packaging, 
book contains basic data required 
food manufacturers and others in op 
to help them meet wartime sho 
and stringencies in packaging. 

Calling attention to the fact that 
1943 editicn omits “many of the dige 
sions of the beautiful in pace 
which have proved so helpful in h 
times,” C. W. Browne, editor, st 
“Wartime design is functional. B 
nal appeal is secondary to prote 
In an economy of terrifying se 
producers have little need to thi 
sales appeal and package beauty. 
must concentrate on making ay. 
goods go around and on packages. 
protect and conserve...” 

The opening section of the ¢ 
deals with military packaging, t 
the types of containers which 
proved acceptable for packaging 
tary foods, medical supplies, mach 
and other materials. Interesting 
cal data on the requirements of 
food packages appear in this seg 
A list of packaging materials 
government contrcl, including the 
ucts and the name of the applicab 
striction orders, will prove of val 
buyers and users of packages. 


Package Conversions 


A number of case histories are p 
sented showing how various produ 
were converted to new types of pat 
ages under the press of wartime 
sity; in some instances, the new 
adopted packages have been found 
offer valuable advantages over th 
pre-war antecedents. Among fact 
specified as helpful in minimizing bred 
age when converting from metal 
glass containers are use of canvas be 
ing and pre-heating of the glass « 
tainers to lessen thermal shock. 

Among principal sections of the cat 
log of interest to the meat packing! 
dustry are those covering package # 
material testing, color reproducti 
container and package simplificati 
packaging law, trade marks, new pa 
age applications for paper, transparé 
and foil bags, bottles and jars, closul 
cans, tubes, and vials, labels, adhesi¥é 
wrapping materials, shipping, and 
chinery and: equipment. All sectie 
the new catalog are illustrated 
photographs, drawings, charts 
other material. 

Indexes and directories at the 
of the volume include a buyers’ 
tory, directory of trade names and 
of manufacturers and addresses. 
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PACKAGING PROBLEMS, 
MR. MILLS ? 


THROUGH 
FIVE 
SPECIALIZED 
SERVICES 


To help you solve packaging problems raised by your conversion to glass, 
Anchor Hocking offers you the services of these facilities free of charge: 

A Biological Laboratory equipped to determine food spoilage causes and 
to develop means and methods of prevention and sterilization. A Chemical 
Laboratory to test liners and coatings and recommend the most efficient and 
economical types for product protection. A Packaging Research Division to 






advise on the proper preparation, handling, packing, sealing, sterilizing and 
processing of food products. A Package Design Department to restyle packages 
for greater sales effectiveness, select container style most convenient and 
best adapted for the product, develop appropriate and attractive labels, 
including designs for decorated caps. An Engineering Department to help in 
developirg better, more economical production methods and routines for the 
handlit:g of glass packed products. 








H. @. MILLS, one of Anchor Hocking’s ablest and 
most popular men, has been a member of the Anchor 
Hocking family for 36 years. 


HOCKING 


Bray \iie mat 
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All working |THOMAS CASTERS 
for Victory The THOMAS 


SUPER CASTER 


@ Formed Steel Constructigg 

@ Two Rows of Ball Bearings | P 
@ Bolt and Sleeve Axle 

e@ Hyatt Roller Bearing 

@ Hardened Roller Races 

EXPELLER @ Machined Wheel Face 


3, 7 ENGINEERS One of the many casters * Grease Gun Fittings 
} made by Thomas 





Lt» are ees 


Super in construction and performance 
under severe service. The Super fork 
is formed from one piece of 4” steel 
plate, offset for added strength. Ball 
race cups and King bolt welded in place, 
and all moving parts are hardened to 
move freely and resist wear. All patts 
oversize with extra heavy metal wheels. 


Thomas One-Man 


Barrel 
Trucks 


Handles any barrel up to 
1000 pounds, regardless of 
bilge size. Easy to load and 
unload without trucker 
touching barrel. 


[THOMAS TRUCK and CASTER CO. 


4333 MISSISSIPPI ° KEOKUK, IOWA 





XPELLERS—the executives who 
direct their operation—the opera- 
ting personnel—the Expeller engineer— 
all are working on a united front in the 
production of vegetable oils and fats for 
the war effort. As the war progresses, 
our industries may be asked to increase 
their production. It may be necessary 
for existing Expellers to be speeded up. 
Plant executives may be called upon 
to expand their facilities which in turn 
may mean enlarging, remodeling, or 
the installation of new equipment. 


- 
» A 
“ar7% 





In view of these uncertainties, every 
Expeller owner, and every plant whose 


capacity can be increased by an Expeller i U L L r W G & | p T 


installation, should make a close plant 


checkup. Call in an Expeller engineer, Ham Mould 
get unbiased, timely advice on speeding 
up your present equipment, or the CLEANING BRUSH 
installation of new equipment; yes, OR USE on single brush or com- 
check up on your plant facilities and mercial three-brush machines. A 


. . . . i ides for 
capacity, also keeping in mind the now dovign cove thet prov 

= shilie toa - — sommmaline refilling by your mechanic. Extra Fullergript Refills may be stocked for 
possibility of p P . quick application to the original Fuller cores. No need to buy exir 
cores. Fuller Brush Refills contain heavier pack of material, held is 


D indestructible steel backing. Will outwear ordinary brushes four 
* . seven times. 
Also try our complete line of Floor Brushes, 
ANDERSON | @2222--~ 
The FULLER BRUSH Compa 
Company Industrial Division, Dept. 8C 


3596 MAIN ONN 
1937 West 96th Street * Cleveland, Ohio - STREET HARTFORD, © 
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Personalities and Events 
of the Week 


The post-war planning committee of 
ohn Morrell & Co., including ten ex- 
eutives from the company’s three 
plants, held its first meeting at Ot- 
tumwa recently. Its function will be 
9 outline a general policy for the com- 
pany’s post-war planning. The com- 
mittee is composed of T. Henry Foster, 
president of the company, T. W. Bailey, 
F. D. Cummings, Dr. C. E. Gross, H. W. 
: R. M. Owthwaite, F. C. Raney, 
R. W. Ransom, H. C. Snyder and H. F. 
Veenker. 

John A. Swann, who was manager for 
Frye & Co., Seattle, Wash., for 27 
years, and Mrs. Swann recently ob- 
served their fiftieth wedding anni- 
versary. Mr. Swann, 72, recently re- 
ired from the trade. 

The city of Philadelphia is seeking 
vermission from the county war meat 
board to slaughter 50,000 lbs. of beef, 
0,000 Ibs. of lamb and 7,500 lbs. of 
mutton each month to offset meat short- 

in its two city hospitals and five 
ounty institutions. If the request is 
nted, the city plans to set up its 
own slaughtering facilities under the 
direction of the board of health. Ac- 
ording to Charles H. Grakelow, direc- 
or of supplies and purchases, an acute 
situation has been avoided in the past 
because local firms have been slaughter- 
ing city-owned cattle. “Now the slaugh- 
frers are reluctant to continue,” he 
xplained, “because the cattle killed 
re charged to the quota of each slaugh- 
rer.” 

Ernest Ruchti, 47, president of Ruchti 
Bros. Packing Co., Southgate, Calif., 
died recently. Ruchti had been president 
of the company since it was founded 20 
years ago. He is survived by three 
brothers, his mother, and two sisters. 
Bands of hungry dogs are reported 
roaming the outskirts of New Water- 
ford, Nova Scotia, chasing cows and 
other animals. One large dog was shot 
recently while attacking a pig. 

William Bauer, head of the William 
Bauer Co., meat distributors, Cleveland, 
¥.. is planning to retire soon, it is 








stated. The company, recently charged 
by the OPA with violating price ceil- 
ngs, will be operated by veteran em- 
ployes who have been associated with 


Bauer for many years. 


John Lewis, 73, president of the Lewis 
Packing Co., Spokane, Wash., died of a 
tart attack recently. Surviving are his 
tow, one daughter and one sister. 
Adjustments to wartime conditions 
ve recently brought several shifts in 
ership and operation of Kansas 


National Provisioner—July 17, 1943 


Thirteen Packers Serving 
on Meat Board Committee 


Thirteen packer executives are among 
the 53 representatives of the meat and 
livestock industry who will serve as ad- 
visory committee to the War Meat 
Board, according to a WFA announce- 
ment this week. Packer advisory com- 
mittee members are as. follows: 

F. M. Kleppe, H. Moffat Co., San 
Francisco; Jay C. Hormel, Geo. A. Hor- 
mel & Co., Austin, Minn.; W. R. Sin- 
clair, Kingan & Co., Indianapolis; Paul 
C. Smith, Swift & Company, Chicago; 
W. S. Nicholson, Wilson & Co., Chicago; 


George Heil, jr., Heil Packing Co., St. 
Louis; Robert G. Thomas, Lima Pack- 
ing Co., Lima, 0.; Henry Neuhoff, jr., 
Neuhoff Bros. Packing Co., Dallas; Har- 
ley D. Peet, Peet Packing Co., Chesan- 
ing, Mich.; Art B. Maurer, Maurer Pack- 
ing Co., Kansas City, Kans.; W. F. 
Schluderberg, Wm. Schluderberg-T. J. 
Kurdle Co., Baltimore; Fred Goeddert, 
Jacksonville, Fla.; Jack F. Krey, Krey 
Packing Co., St. Louis. 

Non-slaughtering processors and 
wholesalers on the committee are El- 
lard L. Pfaelzer, Chicago; Walter Seiler, 
Karl Seiler & Sons Co., Philadelphia; 
I. B. Wald, Wald-Baren Co., Boston. 





City, Kas., independent meat packing 
plants. The changes affect the Kansas 
City Dressed Beef Co., the Maurer Pack- 
ing Co. and several other plants. The 
Virginia Products Corp., of Richmond, 
Va., has leased the Kansas City Dressed 
Beef plant for the duration af the war, 
while the Maurer plant has been con- 
solidated with the Delico Meat Products 
Co. of Kansas City under single owner- 
ship and operations as the Maurer- 
Neuer Corp. The Maurer-Neuer Corp., 
headed by Arthur B. Maurer and Carl C. 
Neuer, has operated a beef and pork 
plant at Arkansas City, Kans., for two 





years, and the Maurer and Delico com- 
panies have been closely associated in 
Kansas City. The Meyer ‘Kornblum 
packing firm at Kansas City was re- 
cently purchased by the Campbell Soup 
Co. 

J. F. Brandt, controller of Swift & 
Company, Chicago, has been elected a 
director of the Chicago Control of the 
Controllers Institute of America, New 
York City. Charles H. Eitze, controller 
and assistant secretary of the William 
Schluderberg-T. J. Kurdle Co., Balti- 
more, has been elected a director of the 
institute; Robert N. Peck, controller of 


THREE GENERATIONS OF THE WILSON FAMILY 


The above trio took time out while horseback riding recently at Edellyn Farms to pose 

for this picture. The handsome young man at the left is Edward Thomas Wilson, 26 

months old, son of Edward Foss Wilson (center), president of Wilson & Co. Thos. E. 

Wilson, chairman of the board, is at the right. Young Edward appears anxious to gallop 
his pony down the bridle path. 





jor STRENGTH 


to make 


the weapons of WAR 


and 


MEN «< MAN 


The power that turns the wheels of war industry, or moves battleships, 
air fleets, tanks and trucks into battle, is no more vital than the power 
—strength, vigor, endurance—that help men work or fight! And it's 
FOOD that “fuels” this man-power in shops or in battle. 


Keeping this “fuel” effective, protecting its health-giving, body-build- 
ing “power’—over long land or sea routes—from field to table, galley 
or mess, is the big wartime task of MECHANICAL REFRIGERATION. 


But it’s your PRESENT Refrigeration Equipment that must handle most 
of the load... . Helping you keep your present equipment up to 
capacity, is one of Vilter's responsibilities, too. Call on Vilter’s skill 


and knowledge for this important maintenance job. 


New VILTER FRIGID BLAST Freezer . . . For Locker Plants 


This NEW, compact, highly effi- 
cient FRIGID BLAST unit can be 
quickly installed in only a 6¥2-foot 
square of floor space. Capacity, 150 
lbs. per hour—normally sufficient 
for 450-locker plant. 


The VILTER MFG. CO. 


2118 South First Street 
Milwaukee 7, Wisconsin 
Oftices in Principal Cities 


Cuts freezer handling operations 
in HALF—to save manpower, la- 
bor, freezing costs. Other units 
custom-designed for your needs. 
Available, as is other Vilter Equip- 
ment, on “preferred order.” 


ARMY-NAVY “E” 


Awarded to Vilter for Outstanding 
Wer Production. 
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ihe Tobin Packing Co., Inc., has been 

od to membership and James P. 

, auditor of the Cleveland 

Nnion Stock Yards, has been elected 

- y of the Cleveland Control of 
ye Controllers Institute. 


A late addition to the ranks of meat 
alers in eastern Canada and 
wthern New England is John Jacob 
Il, who recently established a 
» in the provinces and another in 
lew England for his cattle business. 
js spending considerable time in 
and it is reported that he is 

ning a private abattoir there. 


The Canadian Wartime Prices and 
Trade Board recently announced the ap- 
intment of Irving B. Everett of To- 
oto, sales manager of the Swift Cana- 
jian Company Ltd., as chief of the ra- 
ion administration’s general section in 
sharge of meat. Everett is on loan from 
he company. 

A total of 734 pints of blood was 
donated recently by Swift & Company 

pyes to the Red Cross mobile unit 
hich made a four-day visit to the com- 
vany'’s Chicago plant. Of the men and 
omen who donated blood, 34 had previ- 
ously contributed blood many times. Ac- 
cording to Red Cross officials, the 734 
nints of blood represent the highest 
average any Red Cross mobile unit has 
wet received in the Chicago area. 


Thomas Egan, sr., Swift & Company 
engineer, Chicago, was recently selected 
s the plant’s most patriotic father. He 
ompeted against other fathers in the 
hicago area for the title of Chicago’s 
most patriotic father in a contest spon- 
sored by Don McKiernan, deputy ad- 
ministrator of the Illinois war savings 
staff. Egan has five sons in the armed 
norces. 

A building permit has been granted 
0 the Marshall Packing Co., Marshall- 
own, Ia., for miscellaneous improve- 
ments to its plant. Cost of the improve- 
ents was listed in the permit applica- 
ion at $4,500. 

Work has started on the construction 
of a $1,500 addition to the Cudahy 
Packing Co. unit at New Ulm, Minn. 


America must eliminate the waste of 
food and eat less meat to avert a 
possible shortage of foodstuffs, Walter 

wer, executive of the Luer Packing 
Co., Los Angeles, told members of the 
Kiwanis club at a recent luncheon meet- 
ing. 

Halleck Fletcher, 81, a retired food 
broker who served as president of the 
former Coffin-Fletcher Packing Co., An- 
derson, Ind., died recently after a 
brief illness. 

Charles Reinert, 76, meat cutter at 
Kingan & Co., Indianapolis, Ind., died 
Tecently at the home of his son. Reinert 
had been employed at Kingan & Co. for 
82 years. He is survived by his widow, 
two sons, and one daughter. 

J. R. Hinsey, John Morrell & Co.’s 
branch house manager at the Ottumwa 
general offices, is a member of the 

“wumwa 1943 community chest com- 
Thittee, 


P. J. Larrabee, head of the personnel 


; 
‘ 
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DIAMOND JUBILEE FOR ARNOLD BROS. 


Arnold Bros., Chicago, is celebrating three-quarters of a century of service in the provi- 
sion business this year. The upper photo, taken in 1890, shows the company as it ap- 
peared before the turn of the century. Men of vision were just beginning to picture 
Chicago as the meat packing capital of the nation when the five ‘Arnold brothers pooled 
their resources and started a modest market in Haymarket Square. The company grew 
and prospered through the years and now occupies a seven-story building (lower photo) 
on the site of the original retail store from which grew today’s large provision business. 
Paul W. Trier is manager of the company, which is noted for the quality of its 
All-American brand meat products. 





department of John Morrell & Co., was 
recently made a member of the Ottumwa 
manpower stabilization committee which 
will regulate the labor flow for about 
400 businesses and thousands of em- 
ployes in three southeastern Iowa 
counties. 

The City Packing Co., Seattle, Wash., 
wholesale meat organization, has been 
bought by Gilbert B. Hay, head of the 
Hay’s Markets, a group of eight retail 
meat markets located in various stra- 
tegic population centers of Seattle. The 
newly acquired packing plant is 
equipped with the latest type refrigera- 
tion equipment and aging facilities. 

The plant of the Kings-Tulare Tallow 
Works, located southeast of Hanford, 
Calif., was recently destroyed by fire. 


Mrs. Matilda DeMont and her son, own- 
ers of the plant, estimated the damage 
at $50,000. 


The American Dry Milk Institute, 
Inc., Chicago, announces the passing of 
Mrs. Roud McCann, wife of the com- 
pany’s director. 


The Consolidated Dressed Beef Co., 
Philadelphia, Pa., has reopened for busi- 
ness after being closed for three weeks. 
Charles Harlan, manager, said only old 
customers could be given meat, and then 
only on the basis of 12 to 15 per cent 
of their former orders, as the house 
was slaughtering only 250 head of cat- 
tle a day, compared to 1,100 in normal 
times. 


Members of the Associated Meat Job- 
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bers of Southern California, an organi- 
zation comprising 77 plants and serving 
15,000 retail markets, refuse to handle 
any horse meat for human food. 


Jerry Sable, president, Pitt Provision 
Co., Pittsburgh, Pa., recently stated that 
his company is extremely busy filling 
orders for river captains and their crews 
who are shipping vital war materials to 
the nation’s war industries. “Service to 
the river boats is speedy,” Sable de- 
clared. “Orders for meat and provisions 
come in by telegraph the night before, 
or the same day—often with but three 
hours, or two, or an hour and a half to 
spare.” If the firm is asked to go out 
of its way to pick up some other items 
needed by the crew, it does so. Ed. 
Brahm, jr. of the company has com- 
plete charge of all river orders handled 
by the firm. 


John Morrell & Co., Ottumwa, Ia., is 
observing the fiftieth anniversary of its 
“great fire.” From a total of three main 
buildings at the time of the fire, the 
Morrell plant has grown to include more 
than 100 buildings and operates one of 
the largest pork processing establish- 
ments in the country, with a hog kill- 
ing capacity of 600 an hour. Many 
Ottumwans remember the big fire on 
the evening of July 12, 1893, which 
lighted up the country for miles around. 
Within about a week after the dis- 
astrous fire, business was resumed with 
temporary facilities. 


Dr. R. C. Newton, director of re- 
search, Swift & Company, has been ap- 
pointed to the advisory board of the re- 
search and development branch, mili- 
tary planning division, Office of the 
Quartermaster General, U. S. Army. 
He will advise on problems of feeding 
the Army, with special reference to 
meats and packinghouse products. 


C. D. Cutler and George Robinson, 
Denver, Colo., and E. L. Foster, Arvada, 
Colo., trustees of the Mountain States 
Packing Co., in trusteeship since July 
29, 1933, recently filed suit in district 
court requesting dissolution of the con- 
cern and transfer of its assets to a new 
corporation. The suit proposes a plan 
of reorganization. 

C. A. Dwyer, beef department, Wil- 
son & Co., Chicago, was a recent visi- 
tor in New York. 





Commercial Standard for 
Mineral Wool Is Issued 


The National Bureau of Standards, 
U. S. Department of Commerce, in co- 
operation with the Industrial Mineral 
Wool Institute, has published, in book- 
let form, “Commercial Standard CS105- 
43, Mineral Wool; Loose, Granulated or 
Felted Form, in Low Temperature In- 
stallations.” The standard, effective for 
new production from March 1, 1943, 
covers both cold storage area and pipe 
line mineral wool insulation. 


Under the standard, all material used 
in insulating low-temperature areas 
shall be properly installed to give satis- 
factory performance and long service. 
The specific forms of mineral wool in- 
sulation, i.e., loose, granulated, or felted 
—shall be installed at uniform density as 
recommended by the individual maker. 

All refrigerated compartments shall 
be insulated with mineral wool to not 
less than the thickness specified in Table 
1, reproduced herewith, for the stated 
operating temperatures. 
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The insulation, it is stated, shall be 
of mineral wool manufactured from 
rock, slag, or glass. It may be loose, 
granulated, or felted form and shall 
meet certain performance requirements, 
including the following: 

1) The thermal conductivity (k) shall 
not exceed 0.27 Btu per hour per square 
foot per degree Fahrenheit temperature 
difference per inch thickness at a mean 
temperature of 50 degs. F, as deter- 
mined by the procedure recommended 
by the National Bureau of Standards. 


2) The mineral wool shall contain no 
substances that will support mold 
growth or vermin. It shall be odorless 
and noncombustible. 

3) Steel and other metals used shall 
be galvanized, sherardized, or otherwise 
well protected against deterioration 
from corrosion. 


4) The lumber shall be kiln @& 
Douglas fir, yellow pine, cypress, 
other suitable species, impregnated 
treated to resist moisture. 

When cold pipe lines, incl 
flanges and fittings, are insulated y; 
felted mineral wool, the insulation 
be built up to not less than the this 
ness specified in Table 2 for the requ; 
operating temperature. This 
shows the minimum build-up thickn 
of mineral wool insulation required 
various operating temperatures. 


















pat S 
ymer 
he low 
me, t 
stry’ 









































Li 

Table 2 : 

puncil 

Temperature, Thickness, re 

Degs. F. in, nd sta 

45 to 15.... 2 nd me 
15 to Diawd4s 3 

5 to Be covcose 4 ran M 
—20 to is 46000806088 ‘ 5 

—40 to —OO... 2... cee 6 y em 

“Wit 





The standard covers minimum phyggeunell 
ical and chemical requirements of logmvitabl 
granulated and felted mineral wool.fam At i 
use in insulating low-temperature pllowi 
It includes specifications for auxili iI 
materials, tests, installation requingy 4+: 
ments, and methods of guarantee 
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"SPECIAL REFRIGERATOR CARS Miation 
AID CANADA'S BACON OUTPUfmponth 



























The Canadian Pacific Railway@e 2— 
“overhead” refrigerator cars, a tygmpade 
pioneered in the United States severqymeains 






years ago by this railroad, have hands 
many millions of pounds of Canaéi 
bacon for export to embattled Britai 
it was recently revealed by J. H. Mai 
general superintendent of transport 
tion. The overhead cars are parti 
larly suited for continuing the 
of bacon while in transit, an impo 
factor in getting sufficient supplies 
this important commodity overseas | 
time. 

Many of the line’s refrigeration ¢ 
with cooling systems supplied in bul 
ers at the ends of the cars, have be 
converted to the overhead system, ! 
which eight ice compartments are ¢# 
tained in the insulated roofs of the ¢ 
Special improvements were effected i 
the 1942 cars to eliminate brine co 
sion around the ice bunkers. 
















































OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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“ stock and Meat 


Council Pleads for 


Sound Management 


NOPTION of a policy calling for 
“management of the livestock and 
~t situation so as to give the con- 
mer the greatest amount of meat at 
lowest possible cost and, at the same 


ime, to allow a fair return to the in- 
ystry” was announced last weekend by 


Livestock and Meat Council. The 


yuncil, representing 103 major national 
od state organizations in the livestock 
fd meat industry, including the Amer- 
tan Meat Institute, concluded a two- 








y emergency meeting in Chicago. 


“Without such management,” the 


suncil warned, “meat production in- 


itably will decline.” 
At its meeting the council took the 


lowing actions: 


1—Discussed at length the chaotic 


onditions surrounding the livestock and 


eat industry at the present time as a 


sult of impractical handling of the 


tuation by the government, which, in 


he opinion of many livestock authori- 


, threaten to culminate in a severe 


ational meat shortage before many 


onths have passed. 


2—Recommended that every effort be 
de to balance the demand for meat 
gainst the available supply and urged 


full support on the part of all branches 
of the industry of the program being 
developed by the War Meat Board. 





3.—Decided to send representatives 
to Washington to contact government 
officials and offer the full and friendly 
cooperation of the livestock and meat 
industry in solving the nation’s meat 
problems. 

4.—Discussed the national feed situa- 
tion and developed the following princi- 
ples: 

It must be recognized that livestock 
utilize a large volume of hay, grass, 
and other roughage unsuitable for hu- 
man food and transform it into nutri- 
tious steaks, chops, and other meats. 

It also should be borne in mind that 
under the stimulus of the government’s 
request for more meat, producers have 
greatly increased production. It was 
recognized by the government that the 
nutritive values of meat were urgently 
needed in the war effort. 

Grain is required to bring out a full 
production of the meat from this in- 
creased supply of livestock. Unless this 
livestock is finished properly, through 
the use of the proper quantity and 
kinds of feed, millions of pounds of 
urgently needed meat will be lost to the 
nation’s supply. 

In considering the feed situation, it 
cannot be emphasized too strongly that 
meat supplies important nutrients 
which are unavailable to an important 
degree in feed grains. 


Talk of Ceilings on 
Livestock Persists 


HE customary double talk from 
Washington added to the uncer- 

tainty of the meat industry’s situation 
this week, but there were indications 
that packer operations might soon be 
on a more normal basis and that the 
beef shortage of the past few weeks 
might be eased somewhat. The confus- 
ing Washington reports included: 

1.—An inspired story to the effect 
that OPA is considering adoption of the 
British plan of government purchase 
and allotment of all meat, as well as 
hints that ceilings might be established 
on live cattle to bring in more beef. 

2—A statement by Price Adminis- 
trator Prentiss Brown that there is no 
plan to place ceilings on cattle, but that 
he and Marvin Jones of WFA are dis- 
cussing ceiling prices for live hogs. 

Price Administrator Brown also stat- 
ed OPA policy on several points. He 
declared: 


1.—The subsidized rollback of meat 
prices will be continued. 


2.—The price of corn will not be in- 
creased from $1.07 per bushel, Chicago 
basis. Brown said that more corn has 
been moving to market with the failure 
of legislation calling for an increase in 
the ceilings. 

At a press conference this week Pres- 














“A Machine Is But the Lengthening Shadow of the Men Who Built It” 


This fact is as sure as the sunrise: No machine 
can be better than the men who built it. 


Their special abilities are worked into the raw 
materials, and emerge as the special abilities 
of the machine. Their special skills...their 
sincerity of purpose...their pride of craftsman- 
ship—all are unmistakably stamped on the 


finished product. 


That is why we believe that BAKER refriger- 
ating machines stand unequalled in the refrig- 
erating machinery world. For, in the BAKER 
shops are men who place pride of craftsman- 
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ship above all else...who build each machine 
individually, painstakingly, thoroughly...who 
shun hasty methods so that they may build the 
finest machine their hands are capable of. 


Thus does each BAKER machine bear the 
mark of men who have built it to perfection. 
And thus do BAKER refrigerating machines 
year after year perform so reliably that all 
over the world the name BAKER has come to 
mean true dependability. 


BAKER ICE MACHINE CO., INC., OMAHA, NEBR. 
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ident Roosevelt declared that the gov- 
ernment has no plans to take over the 
meat packing industry in connection 
with its food stabilization program. He 
then expressed wonder as to where the 
question had originated and said that he 
hoped no such action would occur. 

The War Meat Board’s plea that 
farmers restrict hog marketings has not 
been as effective as might be desired. 
Receipts at 20 leading markets during 
the first four days of the week totaled 
474,000 head against 390,000 head a 
week earlier and 323,000 in 1942. Some 
in the industry are inclined to blame 
the government rather than the farm- 
ers for the flood of hogs which has come 
to market in the past few weeks. One 
meat industry representative said that 
the government is trying to maintain 
pork ceilings too close to the “floor” on 
hogs; packers must trim their bids to 
offset part of the added expense of 
carrying hogs when supplies are so 
large that slaughter must be delayed. 


Death loss among hogs held by the 
packers has been heavy. One packer 
lost over 300 heavy hogs in one day, 
valued at $12,000. Approximately 75,000 
Ibs. of pork was wasted as a result. 


There were indications that cattle 
marketings, once speeded up, will prob- 
ably continue at a higher level for some 
weeks. Receipts at 20 markets for the 
first four days of the week totaled 204,- 
000 head against 159,000 head a week 
earlier and 178,000 head in 1942. 





BEGIN REVIEW OF SMALL 
SLAUGHTERER PERMITS 











Approximately 4,000 persons and 
firms hold local slaughterer and butcher 
permits in the five states of Illinois, 
Indiana, Michigan, Ohio and Wisconsin, 
it was revealed this week with the an- 
nouncement that county War Meat 
Committees in the Great Lakes region 
are now hard at working reviewing all 
these permits. This is a move by the 
WEA to eliminate slaughter of livestock 
not justified by the regulations. 


All persons or firms holding local 
slaughter and butcher permits were re- 
quired under a recent order to submit 
evidence by July 15 to substantiate the 
amount of livestock slaughtered dur- 
ing the 1941 or 1942 base period,—upon 
which their current slaughter quota is 
based. Response to the order has been 
general throughout the region, accord- 
ing to Donald E. Smith, assistant re- 
gional administrator of FDA, and some 
county committees are reviewing per- 
mits this week. 


The county committees have author- 
ity to recommend recall of permits, and 
permit holders have recourse by appeal 
for a hearing by the county committees 
and may carry their appeal through the 
area meat marketing supervisors to the 
state War Board. A few permits al- 
ready have been recommended for re- 
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VIRGINIA 
35 & WACKER DRIVE 
CHICAGO, ILLINOIS 


CHEMICAL SALES 


pute & PAPER CO 
044 LEADER BLDG. 
CLEVELAND, O10 
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without disturbing the 


cz... by committees who began to 
cases early this week, he stated, 

Permit holders who fail to subs 
ate their slaughter basis on time », 
have their permits revoked, and 
slaughterer of livestock for sale wi 
out a permit is subject to a heavy § 
or imprisonment, or both, Mr, §yj 
stated. 


INTERPRETATIONS OF 
RMPR 148 AND RMPR 169 


In “Recent Price Interpretations 
24,” the OPA announced the follow: 
interpretations of price regulations 
interest to the meat industry: 


On Revised Maximum Price Reg 
tion 148: 


Slaughterer who sells to a ship chandler, 5 
sale of pork cuts by a ship chandler to ships 
not a sale at retail; it is a sale to a purveyor 
meals. Therefore, a slaughterer who sells & 
hogs to a ship chandler may use the appre 
seasonal denominator markups, in Schedule [V 
Appendix A, to determine his maximum 
provided that the ship chandler otherwise » 
fies as a ‘‘certified hog processor’ under See 
1364.32 (a) (12). 

Sales by packer where buyer is not a« cert 
hog processor. Schedule IV of Appendix A 
forth the pricing instructions to determine 
maximum prices for sales to certified dressed 
processors. It is a violation of the regulation § 
a packer to use the denominator markup pro 
in Schedule IV on sales of dressed hogs t 
buyer, where the packer knows that the buyer 
not a ‘‘certified dressed hog processor,’’ or wh 
the packer has notice of facts which indicate ¢ 
the buyer is not such a processor. This rule 
vails, even though a buyer previously qualified 
a ‘‘certified dressed hog processor’’ under Sect 
1364.32 (a) (12). 

“Certified dressed hog processor.”’’ A retal 
who commenced business in 1942 cannot qual 
as a ‘‘certified dressed hog processor’ under 
tion 1364.32 (a) (12), even though he obte 
more than half of his pork supply during 192 
cutting up dressed hogs or hog carcasses, 
calendar year 1941 is the test year. 

‘Certified dressed hog processor.”’ A pe 
who operates more than one place of busi 
and does not sell at retail in any of them 
qualify as a ‘‘certified dressed hog pro 
under Section 1364.32 (a) (12). If he does sel 
retail, he may qualify as a certified dressed 
processor only if more than half of his total 
supply at all places of business was ob 
during the year 1941, by cutting up dressed 
or hog carcasses. 


On Revised Maximum Price Regil 
tion 169: 


Slaughterer who grades his beef. The 
ment that all meat must be federally graded 
grade stamped, Section 1364.411 (c), must 
complied with, with one exception. Where 
Department of Agriculture is unable to provide 
services of a grader, because the seller is 
from an established market center, a certiia 
of exception will be granted upon applicatia 
the Department of Agriculture, and the seller 
do his own grading. In this instance the 
must deduct from his applicable zone price 
12%c per ecwt. discount, Section 1364.43 | 
which approximates the cost of federal i 
When a seller's meat has not been 
graded and stamped and he has not applied 
a certificate of exception, but uses his own 
stamp, he is violating the grading requi 
of the regulation. The violator’s applicable 
price is ‘‘the lowest-priced carcass or co 
ing wholesale cut,’’ Section 1364.452 (d) (2) 





, : ; the nat- 
conjugation or interfering with must also deduct the 12%c per cwt. discousl 


meat not federally graded. 


Contributions by retailers to offset deficit ¢ 
slaughtering corporation. A group of ret# 
organized a non-profit corporation to buy cattle 
current prices, slaughter the cattle and te 
to the retailers at the regulation’s zone price 
wholesale cuts. The deficit incurred by the 
tering corporation was offset by contributions 
the stockholders who purchased the dressed 
This transaction is a violation of the regultt 
The slaughtering corporation, as a separate @® 
is a seller and receipt by it of any contribe) 
from purchasers (the retail stockholders) is 48 
sideration in excess of the maximum perm 
in the regulation. The retailers have 
lated the regulation, since the total consi 
paid by them exceeds the maximum price. 

Grading and stamping requirement 
er’s sales through his retail outlets. 
1364.411 specifically provides that no perse® 
sell, offer to sell, deliver or break any beet 
veal carcass unless it is properly stamped 
graded. Therefore, a slaughterer who 
cattle and breaks the carcass for sale ® 


ae good qualities of the food. 
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— necessary operating expenses, is no less 

an e - an evasion than invoicing ye to re- 

Ustang Pi Sh | d tailers at ceiling price and receiving 

i aa Consignment an IS e ve i cash on the side to cover the excess 
» an ; price. 

| OPA a M T a O | “That the newly proposed method of 

an eat ra e ppose t evasion would merely enable the pro- 

ponents of the consignment plan to bid 


up the livestock market as against 
other slaughterers, and, thereby, further 






























































HE plan under which slaughterers The consignment plan was severely tighten the squeeze between the market 
would sell meat to the New York criticized by the manufacturers division prices of livestock and the ceiling prices 
> OF city public through consignments to re- of the Meat Trade Institute, Inc., in a o4¢ dressed meat and cause a further 


tailers (see THE NATIONAL PROVISIONER letter to Mayor Fiorello La Guardia. 
PR 169 Hof July 10, page 14) has been shelved The Meat Trade Institute stated: 
and a modification of the plan, under 
which Sosnowitz and Lottstein, Con- 
necticut slaughterers, opened a retail 
stall in the city’s Washington market, 


expansion of present black market op- 
erations.” 


“That the plan to consign meat to Charging that the independent 
retailers at 79 per cent of the retail slaughterers proposing the plan could 
ceiling prices is not a plan to make only supply 3 per cent of the meat 
y: bes aroused strong opposition among meat available to consumers below ceil- peeds of the city, the Meat Trade In- 
‘ice Regu New York retailers and wholesalers. ing prices, but a proposal to sell meat stitute said that most of New York 

= - s ne a to retailers above wholesale ceiling (Cjty’s meat has normally been supplied 
The consignment plan, sponsored by prices and in violation of wholesale by branch houses and local plants of 


chandler, yam Nathan Sweedler, general counsel, meat price regulations. i 
ler to shin Ml Bastern States Independent Slaughter- P & major packers, as well as several hun- 


‘tations 
e follow; 
rulations 


2 purvere IEE West Packers, Inc. hae been Pig the mere subterfuge of calling dred ae oe ee — 
ee ruled illegal by OPA. Price Adminis- e sale to the retailer a consignment processors. e consignment plan an 


does not detract from the fact that the similar proposals, said the Institute, 


aximum trator Prentiss Brown and Food Ad- : : - 
herw . ‘ j , ‘ ‘ 
ele Sai ministrator Marvin Jones have been .°®Signor’ would thereby receive a price serve only to divert public attention 


in excess of the wholesale ceiling price from the true causes of the present 


to approve the proposal and fur- : . 
net o eng Sted of ta ede mw and that the consignment method pro- meat situation. 


pendix A ther action is being deferred pending 





irtermine WE an indication of their attitude. ie poe teapot —— - The gravity of the meat situation in 
estan a meat mee Er ae ame le i cig ee = bal peng 7 bee 
eM erie eer eet core canes , pelmearity to the fect thet the preset 
sor,”’ oF tion. The fact that his retail outlets sell at retail ging the retailer 79 per Poe © = — a | 


b indicate ME and that such sales are not subject to the regu- cent of the retail ceiling price, which is impossible for the non-slaughtering 
This rule lation, does not exempt him from the stamping s s1: 

sly qualia and grading requirements. Breaking beef car- the equivalent of the wholesale ceiling Wholesalers and processors to procure 

’ under Seti casses is essentially a wholesale function, and fur- price plus a part of the retailer’s gross any meat at ceiling prices, and that 


thermore breaking for sale at retail is not a sale Py ° 4 
at peeail. margin intended to cover the retailer’s (Continued on page 29.) 
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ss de ! : Boss’’ Rotary Meat Loaf Oven 
ho; 0 : 

ihe aoe Made of the very best materials, well insulated ‘and equipped with highest type 
f bis total y of gas burners, this oven will give years of excellent service. It is economical to use, 
p areonalt as it retains the heat over a long period of time and bakes the loaves evenly and 


thoroughly. Capacities: 48 to 192 loaves. 


A “Best Of Satisfactory Service’’ Product 


on Where 


The Cincinnati Butchers’ Supply Company 


le to —_ Pace 

seller is Chicago Branch: mowaty 
er, a certiia P.O. Box D 

n application ey hO, $ — Manufacturers Elmwood Place Station 
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Cincinnati, Ohio 
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ct FOR OUR ARMED FORCES AND LEND-LEASE 








of Our Specialty Department Can Make Special Bags For 

ahaa HOG SIDES - TELESCOPED LAMBS 
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Recent War Agency Orders 
Affecting the Meat Industry 








ROHIBITION of the use of lard, 

rendered pork fat, oleo stearine, oleo 
stock, edible tallow, soybean and whale 
oil in the manufacture of soap and other 
industrial products has been lifted in an 
amendment to Food Distribution Order 
42 which was issued by the War Food 
Administration on July 10 and became 
effective on that date. 

The amendment also: 


Allows manufacturers having unused 
portions of their second quarter fats 
and oils quotas for civilian use to carry 
them over into the third quarter, for use 
within that period. 

Reduces quotas on fats and oils for 
producing margarine and soaps for 
civilians. The margarine quota is re- 
duced from 180 to 167 per cent of the 
manufacturer’s average use during 1940 
and 1941, and the soap quota is reduced 
to 80 per cent. 

Adds the Veterans Administration 
and the Maritime Commission to the list 
of exempt agencies permitted unre- 
stricted delivery of edible products and 
soap. 

Establishes a new class of uses: 
manufacture of enamels and coatings 
for metal food containers, metal food 
closures, and food closure liners, per- 


mitting up to 100 per cent of the base 
period. The original order included this 
use under “protective coatings.” 

Places further restrictions on process- 
ing fats and oils for the owner’s ac- 
count, stipulating that the processor 
cannot purchase the finished product 
without charging the raw materials to 
his own quota. 

Changes the date for filing manufac- 
turer’s reports with the Bureau of the 
Census from the 20th to the 15th of 
each month. 

In the manufacture of products for 
export, it limits the exempt use of fats 
and oils to edible products and soap. 

Other recent orders and statements 
by the War Production Board, Office 
of Defense Transportation, Office of 
Price Administration and other war 
agencies, which are of interest to the 
meat packing and sausage manufactur- 
ing industry include the following: 

CATTLE HIDES.—Processing of cat- 
tle hides, calf skins and kip skins has 
been temporarily reduced by WPB to 
avoid possible shutdowns in the tanning 
industry. Supplementing the regular 
allocation procedure under Conservation 
Order M-310, tanners to whom hides 
have been allocated are directed to re- 
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SiRViniay 
WASHER 


driven, 


details. 


THE GLOBE COMPANY 


CHICAGO, 


$000 PRINCETON AVENUE . 


Wash 60 to 100 barrels or 
tierces an 
wash them clean—with 
this efficient equipment! 
Three brushes rotating 
in opposite directions 
clean sides and bottom at 
the same time. 


hour—and 


equipped with 
heating pipe and steam 
siphon. Ask 


duce processing of cattle hides dur 
the third quarter of 1943 to a rate % 
per cent below the monthly average 
rate of hides put into process in 194) 
Processing of calf and kip skins is yp. 
duced to a rate 10 per cent below the 
1942 monthly average. 

This reduction reflects a sharp decline 
in the federally inspected slaughter of 
cattle and calves during May and June 
1943. In this period, the total federally 
inspected slaughter of cattle was only 
1,482,000 head, and of calves only 654. 
000 head. This compares with a totg] 
inspected slaughter of 1,924,000 ang 
946,000 respectively, in the correspond. 
ing 1942 period. 

REFRIGERANTS.—More rigid econ. 
trol over the use of chlorinated hydro. 
carbon refrigerants is established jp 
Conservation Order M-28, as amended, 
issued July 10 by WPB. The order sets 
up eight classes of users, of which the 
fourth class covers maintenance of al] 
essential commercial and industrial re. 
frigerating and air conditioning equip. 
ment. Allotments of refrigerants wil 
be made each month from the available 
supply to suppliers in accordance with 
the eight classifications, the amount de 
pending on the supply available. Users 
must certify on their purchase order 
which of these classifications their use 
falls under. 

POWER TRUCKS.—Purchase orders 
for used industrial power trucks must 
be authorized by WPB before they can 
be accepted, in accordance with amended 





Motor 


for full 


KEWANEE 


SCOTTIE JR 
BoILER 


« High Pressure steam with this low cost 
boiler designed for economical operation. 
Compact, yet easily accessible. 

For 6" scale with pipe diameter markings, 

write, Dept. 998-Vil. 


KEWANEE, BOILER CORPORATION 


KEWANEE, ILLINOIS 





Division of Amrnican Radiator ond “Standard” Sonitary Corporation 
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DESIGN + CONSTRUCTION - PERFORMANG 


MEAT BAND SAWS 
Our meat band saws are built with both 
stationary and roller tables—depending 
on the work which is to be accom 
plished. : 
The *19—20” machine (illustrated) # 
used for small cuts on pork, cutting 
shanks, separating the foot from th 
shoulder, cutting up ribs, etc. Th 
machine may be furnished with table 
39” from the floor or 34’’ when it is ® 
be used alongside a cutting table. 
When shipments are required on 
notice Superior Band Saws will help gt 
them out on time. 


JONES SUPERIOR MACHINE CO. 
1258 W. NORTH AVE. © CHICAGO, HLM 
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forGrinder Platesand Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 
are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 
Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Limitation Order L-112, effective July | 
10. The amended order also places limi- 
tations on the design of fork-type 
models. 

LOCKER RENTALS.—Clarifying ex- 
isting regulations relating to the oper- 
ation of frozen food lockers, OPA has 
emphasized that prices charged by new 
operators of lockers for rentals and 
processing services must be in line with 
prices prevailing in March, 1942. Inves- 
tigations will be made of prices charged 
by new plants, OPA stated, and in cases 
where they are out of line, they will be 
rolled back to a level comparable with 
those of firms in business during the 
base period. 

GASOLINE.—Provisions in the gaso- 
line rationing regulations for the issu- 
ance of temporary transport rations 
have been revoked by OPA, which ex- 
plained that their need has passed. The 
rations were provided as an emergency 
measure when gas rationing was insti- 
tuted, to give commercial vehicle oper- 
ators sufficient rations pending issuance 
of ODT Certificates of War Necessity. 

LARD DRUMS.—Limitation Order L- 
197 as amended, effective July 14, lib- 
eralizes use of steel drums for many 
commodities. Lard heretofore could be 
shipped in steel containers only if pur- 
chased before certain dates. Amended 
order combines List A and B into one 
schedule, including lard, and provides 
that all commodities listed may be 
shipped in steel drums regardless of 
purchase date. 

DELIVERIES.—The Office of Defense 
Transportation recently ruled that mer- 
chants cannot exceed the number of 
deliveries allowed under its order by 
employing for-hire trucks. Delivery 
frequencies, and not the type of carrier 
used, are the determining factors as to 
whether motor operations are in con- 
formity with ODT regulations. Under 
Amendment 3 to General Order ODT 
No. 17, the ODT limited the number of 
wholesale and retail deliveries as de- 
fined in its order, effective May 27, to 
cope with the critical shortage of gaso- 
line in the Northeastern states. 





Consignment Plan 


(Continued from page 27.) 


wholesalers and processors now have no 
meat to supply to retail butchers. 

The Institute contends that no meas- 
ure short of enabling the slaughterers 
to produce, and the wholesalers and 
processors to distribute meat without 
loss, will ever alleviate the present 
meat shortage. 


Mr. Sweedler is reported to have 


stated this week that he would recom- 
mend that Sosnowitz and Lottstein 
close their retail meat stall at the munic- 
ipal market in view of the opposition of 
retailers. The stall has been selling 
several thousand pounds of meat daily 
at retail ceiling prices and its opening 
received widespread publicity and ap- 
proval from city officials as a move to 
alleviate the meat shortage. OPA had 
not opposed retail sale of meat by the 





slaughtering firm. 
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in the Shade... 


STA-TUF 


WET-STRENGTH PAPER 


Keeps meats in perfect 
condition 


STA-TUE is the original wet-strength 
wrap famous for toughness and dur- 
ability. Soaking wet, it does not pulp. 
Dry, it wraps easily ... does not scuff, 
tear, pop or crack. Porous—it permits 
meats to “breathe”...valves off excess 
moisture... stops sweating, prevents 


mold. 

STA-TUF protects low-temperature 
shipments perfectly, too. It shuts out 
destructive air currents... prevents 
“drying out”, stops freezerburn losses, 
and provides complete protection for 
meats enroute. 

Don’t take a chance these critical 
days. Play safe... be sure. re | yous 
meats for shipment in STA-TUF ... 
the wet-strength paper that provides 
proved protection. 





Government Contracts can be wrap- 
ped in HPS papers. Let us advise you 
about wra’ ping for military or lend- 
lease goods. We are serving Federal 
suppliers in many lines. 


@) 


H.P. Sirus 
ParEer Co. 


$001 WEST SIXTY-SIXTH ST. 
Cmrcaco 
WAXED. OILED. WET-STRENGTH 
and |AMIN yaa PAPERS 

















Tue ow 
WINDJAMMERS 


The old “windjammers" were 

built to sail the heaviest seas 

that rolled. In fair weather or 

foul, with rare exceptions, they 

J delivered their cargoes. It was 

As sturdiness in build, skill in de- 
sign and quality of materials 

that made them give such good service. 


It is in a like manner that Layne Pumps and 
Well Water Systems are constructed:—sturdy, 
efficient—long lasting—and above all, reliable. 
Some have been in service for a quarter cen- 
tury. Later installations were designed and 
built to last even longer. 


Such outstanding quality will make Layne 
Pumps and Well Water Systems first in choice 
for the post-war era. They will be chosen wher- 
ever large quantities of water must be pro- 
duced at exceptionally low cost. Layne Pumps 
and Well Water Systems have been proven 
the world over—proven for basically sound 
quality, advanced engineering features, sturdi- 
ness in construction, unequaled efficiency and 
outstanding reliability. 


For the duration the Layne Organization is, 
in addition to doing much urgent war work, 
endeavoring to keep present installations in 
repair and operating at top efficiency. If you 
wish literature, address, Layne & Bowler, Inc., 
General Offices, Memphis 8, Tennessee. 


AFFILIATED COMPANIES: Layne-Arkansas Co. 
Stuttqart, Ark. * | Layne-Atlantic Co.., . 
Va. * Layne-Cen < 1 > is. Fae 


O., 
io Co., Columbus, Ohio 
jo Co., Colum! . 
mas Co. ‘fexas * ~ 


. Texas 
Western Co., Kansas City, Mo. * Layne-Western 
Co. of Minnesota, Mi sapolis Minn. ~ Inte 

tional Water Supply Ltd., London, Ontario, Canada. 


LAYNE 


WELL WATER SYSTEMS 
DEEP WELL PUMPS 


Builders of Well Water Systems 
for every Municipal and Industrial Need 
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Grade Labeling 


(Continued from page 13.) 


the same price as AA. The same would 
be true of sausage and other items 
priced on the compulsory grade basis. 

There were rumors in the trade this 
week that several beef packers had dis- 
missed their graders. This action would 
be slightly premature in view of the 
fact that the bill has not been signed by 
the President. 

The Commodity Credit Corp. bill’s 
rider, which is an amendment to the 
Emergency Price Control Act of 1942, 
would: 


1) Prohibit an attempt to eliminate 
or restrict the use of trade and brand 
names and clarify the original congres- 
sional intention on this subject. 

2) Prohibit any requirement for 
grade labeling for any commodity as 
that term is defined in Section 302(C) 
of the Act. This definition embraces all 
commodities and products. 

3) Require that before any commodi- 
ty may be standardized the Administra- 
tor must determine that no practicable 
alternative method exists for securing 
effective price control of the commodity. 

4) Prohibit the tying of maximum 
prices to specifications or grades under 
any circumstances unless such specifi- 
cations or grades have previously been 
in wide general use in the affected in- 
dustry or had previously been lawfully 
required to be used in the sale of com- 
modities by some other government 
agency acting pursuant to the Congres- 
sional authorization. 

The statement of the managers for 
the bill on the part of the House gives 
as an example of the legal standards 
and specifications which would be ac- 
ceptable, those promulgated under the 
Food, Drug and Cosmetic Act or the 
Federal Meat Inspection Act. 





LATE NEWS 
FLASHES 











WFA and OPA may announce soon 
that they do not intend to support hogs 
at $13.75 Chicago basis, after Septem- 
ber 30, 1944. Secretary Wickard’s 
promise to support hog prices until that 
date is said to be the one factor which 
has kept the two agencies from adjust- 
ing hog prices to make it unprofitable to 
feed to heavy weights. It is reported 
that the government would prefer to 
bring the hog-corn ratio in balance by 
rolling back prices of hogs rather than 
boosting the price of corn. It is felt 
that an early announcement of inten- 
tions will re-establish the customary 
hog raising practices of earlier years. 


Amendment 47 to RO 16, effective 
July 22, names the Coast and Geodetic 
Survey with the Veterans’ Administra- 
tion as subject to the provision which 
allows allotments of foods covered by 
the order to be granted under provisions 
of General Ration Order 5. 


Deodorizing Permits 
Air Recirculation in 


Packer's Laboratory 


SE of activated carbon in extrag. 

ing odorous gases from air ¢jy. 
culated in the Armour and Company 
air-conditioned biological laboratorig 
at Chicago suggests further applic. 
tions of this method in other packing. 
house departments which are difficult 
ventilate adequately because of th 
large volumes of heated or cooled air 
which would be required. 

In 18 months, 150 Ibs. of odoroy 
gases were extracted from the aj 
circulated in the laboratories. The» 
gaseous odors are nauseous at a cop. 
centration of but 1/10 part per milli 
parts of air; even in this obnoxioy 
concentration, 150 lbs. would be suff. 


Mea 
( 
quirement: 
against a 
marketing 
months as 


cient to blanket almost half the entinf, 


city of Chicago to a depth of 10 ft. 

The packer’s problem was to air con. 
dition this laboratory without the great 
cost for equipment and expenditure of 
much fuel and energy to heat or cod 
the enormous air volumes required ade. 
quately to ventilate it with outside air, 
By constantly filtering contaminated 
air through activated carbon and com- 
pletely extracting the gaseous impuri- 
ties, it was possible to recover and re. 
circulate this air and conserve th 
conditioning energy originally expended 
upon it. It also permitted the reduction 
of the air conditioning plant to econoni- 
cal proportions. 


The air recovery equipment consiste 
of 450 perforated activated carbon filled 
canisters, so arranged that 13,000 cu. ft 
per minute of recirculated air to be de 
contaminated would flow uniformly 
through the multiple carbon beds with 
an air resistance equivalent to only 
two-tenths of an inch of water. 

Accumulation of impurities in no wise 
deteriorates the carbon. When it i 
saturated it is simply reactivated for 
reuse by a special high temperatur 
steaming process which releases the 
organic substances from the carbon. It 
was through this reactivation that the 
amount of gaseous impurities that haé 
been extracted during the first # 
months of service could be measuréd 
exactly. “Air Recovery” equipment wa 
supplied by W. B. Connor Engineering 
Corp., New York. 


FIRE IN A MOTOR 


When fire breaks out in or around’ 
motor, the power should be shut off be 
fore attempting to extinguish t# 
flames. Shut off the power—do not rely 
upon the circuit breaker operating or 
fuse blowing out. If the power is cl 
off the damage to the motor will ® 
minimized and there will be no dangé 
of rekindling the fire as a result of cor 
tinued arcing. 

When motor and conductors are deat 
the fire extinguisher can be used . 
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“B shout 200,000,000 lbs. 


Meat Supply Outlook 


(Continued from page 13.) 
ents and to provide a cushion 
ggainst a possible failure of cattle 
marketings to increase in coming 
months as now anticipated. 
Of the approximately 12,000,000,000 
is. of pork expected to be available 


i gring the period, civilians have been 


allocated a little over 7,000,000,000 Ibs., 
or 59 per cent. Our allies are scheduled 
to utilize 3,000,000,000 Ibs. and mili- 
and war services will need another 
500,000,000 Ibs. 
The anticipated production of veal 
in the next 12 months is a little over 
1100,000,000 lbs., of which civilians 
have been allocated a little over 900,- 
00,000 Ibs., or roughly 80 per cent. 
The armed forces’ requirements are 
and our allies 
wil receive about 8,000,000 lbs. 


Lamb and mutton production for the 


12-month period is estimated at about 
834,000,000 lbs. Of this amount civilians 
have been allocated about 540,000,000 
lbs., or 65 per cent. Military and war 
services need about 154,000,000 lbs. 
About 135,000,000 Ibs. have been al- 
located to countries receiving defense 
aid. 

In announcing the new allocations, 
WFA officials explained that since 
America’s entrance into the war, farm- 
ers have been expanding their produc- 
tion of meat animals to levels far 
higher than in pre-war times. Even so, 
officials emphasized, war needs for 
meat are increasing rapidly and there 
is a physical limit to the ameunt of 
meat the nation can produce. Therefore 
the entire supply must be allocated 
carefully to make sure that pressing 
war needs are met. 

Recommendations concerning the al- 
location of meats among the various 
claimant groups, including the armed 


forces, civilians and allied nations, are 
made to the War Food Administration 
by the Inter-Agency Food Allocations 
Committee. The committee, represent- 
ing all major government agencies con- 
cerned with food problems, reviews the 
requirements of the claimant groups 
and recommends the division of avail- 
able supplies. The recommendations 
serve as the basis for final determina- 
tions, made by the War Food Adminis- 
trator, in consultation with the Food 
Advisory Committee. 

Meats are allocated in Washington 
on a quarterly basis with the first 
quarter “firm” and the remaining 
three quarters on a tentative basis. 
Allocations for the winter quarter will 
be established in September in the 
light of actual supply data and chang- 
ing production prospects. 

War Food Administraticn officials 
said that difficulty has been experienced 
the past few weeks in obtaining the 





COMPARISON OF ALLOCATIONS 


Total 
Allocable 


Commedity Supplies 


AND ALLOCABLE SUPPLIES OF SPECIFIED COMMODITIES DURING THE 


1943-44 FISCAL YEAR 


Allocation 
July 1, 1943 to June 30, 1944 
Military 
and War 
Services 


Contin- 
gency 
Reserve 


Lend- 
Lease 





Meats—Total 
Beef 


Veal .... 
Lamb & mutton. 
Pork 





3,875.7 3,282.2 
2,098.3 97.0 
204.4 7.5 1 
154.0 134.8 1 


1,419.0 3,042.9 80 


Other 
Exports & U. 8 
Shipments? 


Millions of Pounds 


Apparent Civilian 
Consumption 


§ 1935-39 
Civilians 1942 Average 





156.3 
73.3 


14,697.2 
5,937.5 


17,588.0 
7,903.0 
1,006.0 

939.0 
7,740.0 


16, 200.6 
7,099.4 
1,037.4 

868.2 
7,285.6 


909.0 
539.8 
7,310.9 




















Try ‘‘Dandux"’ on your next or- 
der of leather aprons or snap- 
fitted cuffs, ham or press cloths 
—‘“‘anything of canvas. 
vas produced in our own mill 
assures high uniform quality. 
Order through your nearest 
Daniels factory-branch: New 
York, Chicago, Los Angeles, 
Boston, Buffalo, Cincinnati, 
Cleveland, Dallas, Detroit, 
Newark, Philadelphia, Pitts- 
burgh. Other offices in prin- 
cipal cities. 


>» R. DANIELS, INC. 
1705 SO. STATE ST., CHICAGO 





"* Can- 











MARLEY NOZZLES 


FOR LOW-COST, EFFICIENT 


BRINE SPRAYING 


letter Spray - Lower Pressure 
For outsell all others. 
Merit alone built their 
iow popularity. Write 


FEMALE 


The MARLEY CO., Kansas City, Kansas 
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MONROE STREET 


1260 Sensome Street, Son 


MAKE YOUR PRODUCTS 





WM. J. STANGE CO. 


* CHICAGO 
Western Branches 
923 E. Third Streer, Los 


Hit 


Frencisco Angeles 











quantities of beef urgently needed by 
the armed forces. A similar situation 
prevails in filling civilian ration coupons 
in some areas. 

The following steps have been taken, 
however, to improve this condition: 

1) Issuance of the set-aside order; 
2) Careful review of all permits to 
slaughter livestock in order to curtail 
black market operations and to bring 
the normal percentage of livestock back 
into federally inspected plants, and 3) 
A study of allocations with the idea of 
carrying them out on week to week 
basis, matching current supply as 
closely as possible with requirements. 

On page 31 are tentative estimates of 
1943-44 meat supply and allocations 
» with comparisons of civilian consump- 
tion in the calendar year 1942 and the 
4 pre-war average (1935-39). 
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Women Workers 


(Continued from page 15.) 
minimum requirements for the available 
jobs. The selection interview for those 
having the desired capabilities includes 
the basic evaluation of the applicant 
and the process of matching workers up 
with the jobs to be filled. 


Besides aptitude and trade tests, in- 
telligence and temperament tests some- 
s times are used as aids in placement 
procedures. Intelligence tests alone sel- 
_. dom prove useful in industry, but when 
used in conjunction with aptitude and 












trade tests, they can add valuable in- 
formation. It has been found, for ex- 
ample, that if an individual rates high 
in intelligence but low in mechanical 
ability, she is likely to become a dis- 
satisfied worker if placed in a routine 
job. She may be more successful in a 
job requiring more abstract intelligence. 

Personnel men who make a real at- 
tempt to improve their methods of se- 
lecting women workers will go a long 
way toward minimizing their employe 
difficulties in the difficult months of 
manpower shortages which lie ahead. 


Culberson, Loving, Winkler, E] pP 
Hudspeth, Ector, Crane, Midland, 
ton, Crockett, Val Verde and Ward ; 
the state of Texas, and in the state 
New Mexico, because of the unaygj 
ability of customary sources of sup 
and because the established maximy 
prices do not contain a sufficient alloy 
ance to cover the cost of transportiy 
meat to that area from other sours 
of supply. 


SLICING MACHINE CARE 


A new booklet, entitled “Wartiy 
Slicer Care,” has been issued by 
U. S. Slicing Machine Co., La Po 
Ind. It is offered free to all sliciy 
machine users. The U. S. firm announes 
its sole purpose in publishing the book 
let is to help users keep their slice 
operating with maximum efficiency dy 
ing this period when manufacture ¢ 
new machines has been restricted by thy 
government. 

Care of the knife, care of the shan 
ening stones, the sharpening operation 
how to clean the slicer, the cause an 
remedy of uneven slices, care of th 
motor and switch, and information tel. 
ing how users can get immediate servig 
for their slicers are salient points em: 
phasized. One portion is devoted to 
new service plan inaugurated by U. §, 
making possible periodic servicing df 
machines at a stated fee for the inte 
vals covered. 


Extend Ceiling Exceptions 
for Sales to Short Areas 


By amendments to three of its orders 
OPA this week extended to August 1 
the authority under which its adminis- 
trators have allowed sellers to charge 
the added cost of transportation in add 
tion to the regular maximum prices for 
pork, beef and veal and lamb and mut- 
ton sold to buyers in certain Texas 
counties and in the state of New Mexico. 
The amendments extended the effective 
periods of Order 36 under RMPR 148, 
Order 33 under RMPR 169 and Order 3 
under RMPR 239. 

Each of the three original orders de- 
clared that a critical shortage of meat 
exists in the counties of Presidio, Brew- 
ster, Reeves, Jeff Davis, Pecos, Terrell, 





















Doors. 


lows them into battle. 














Jamison’s 50 years’ 
specialization on 
cold storage 
doors is 
aiding 
Uncle 
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ON VICTORY’S PRODUCTION LINE 


America’s war production includes ships, 
planes, tanks, guns, food and Jamison 


Fighting men must eat.—Protection 
of their perishable foods starts 


in training camps and fol- 


AMISON- 


BUILT COLD STORAGE DOORS 


ava lel 


EXTEND THE MEAT SUPPL 
Use More 


mn oe DED DER 


RED OF GREEN 


Same food and vitamin value as meat. Green peppers 
especially an excellent substitute for pistachio nuts. 


GIVE YOUR MEAT LOAVES, ETC. 


finer flavor, greater sales appeal, increased yields. 


Also: Paprika, Sage and Soya Flour 
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WRITE 


H. SCHOENFELD & SONS, INC 


“Peprika Exchange of America” 
140 FRANKLIN STREET te NEW YORK, N. !. 


CL> (PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE  —GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK _—_LARD PAK 


DANIELS MANUFACTURING CO 


RHINELANDER, WISCONSIN 


CREATORS + DESIGNERS - MULTICOLOR PRINTER 
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OPA Modifies Its Ceiling 
Setup on Animal Proteins 


To combat price inequalities and en- 
courage importations of animal pro- 
teins from South America, OPA has 
established uniform nationwide dollars- 
and-cents maximum prices for these 
products in RMPR No. 74 (Animal 
Products Feedingstuffs). The revised 
regulation, effective July 12, replaces a 
cumbersome area pricing system pro- 
yided in the original regulation. 

Poultry feeding has been stepped up 
in recent months and the demand for 
meat scraps and digester tankage has 
followed the increase. Supplies of these 
essentials have been reduced and dis- 
tribution under the old ceilings have 
been uneven as a result of the move- 
ment of meat scraps and digester tank- 
age from coastal areas to interior 
points having the highest zone ceilings. 
Shortages of animal proteins for feed- 
ingstuffs in coastal areas have been 
further accentuated by the curtailment 
of importations since Pearl Harbor. 

In combating the reduction in sup- 
plies, OPA has allowed an increase for 
some areas in maximum prices of do- 
mestic meat scraps, but this increase 
will result in an average price rise of 
less than one cent per 100-lb. sack of 
poultry mashes. Imported materials 
will usually have lower ceilings at 
interior points than heretofore. 


As an example of the revised pricing 
system, OPA pointed out that the new 


ceiling price for producers on domestic 
dry rendered tankage is $1.25 for each 
percentage unit of protein content per 
ton at all domestic production plants. 
The same $1.25 maximum price also 
applies to imported dry rendered tank- 
age delivered anywhere in the U. S. 
By eliminating maximum prices ac- 
cording to specified zones, all imported 
animal feedingstuffs now will be gov- 
erned by a uniform ceiling price. The 
ports of entry will be New York and 
New Orleans. 

The maximum price on imported dry 
rendered tankage is calculated on a 
basis price of $1.10 per unit at U. S. 
port of entry, plus an allowance of 15c 
per unit as a weighted average of 
transportation cost from port of entry 
to interior point processing plants. 

The basis price of $1.10 per unit for 
imported dry rendered tankage is the 
basis upon which importers heretofore 
have been buying in South American 
prices, and upon which they must con- 
tinue to buy. The maximum price for 
resale in this country has been syn- 
chronized with the greatest care, OPA 
said, to maintain this buying basis. 

All importations of both wet and dry 
rendered tankage and dried blood will 
be controlled at all levels of distribu- 
tion at the same maximum price. 


Wholesalers are allowed a mark-up 
of $3 per ton over producer’s maximum 
prices. Retailers are permitted a profit 
margin of $7 per ton over the price 
paid to their suppliers, plus transporta- 


tion costs (if any) to their places of 
business. Retail prices of these feeding- 
stuffs previously were under GMPR, 
but now are transferred to control un- 
der the new regulation. 

The revised regulation further re- 
quires that all materials be graded on 
the basis of the following guaranteed 
minimum percentages of proteins: 

Meat scraps: 45, 50, 55, 60, 65, 70, 
and 75 per cent. Digester tankage: 45, 
50, 55, 60 and 65 per cent. 


FLASHES ON SUPPLIERS 


ALLEGHENY LUDLUM STEEL 
CORP.—The appointment of Victor H. 
Mantz as assistant to the secretary and 
treasurer of the Allegheny Ludlum 
Steel Corp. has been announced by the 
corporation’s board chairman W. F. Det- 
wiler. 

ALL STEEL EQUIPMENT CoO., INC. 
—Frank C. Mahnke, jr., has been ap- 
pointed advertising manager for the 
All Steel Equipment Co., Aurora, IIl. 
Mahnke’s background has been exten- 
sive in advertising and editorial work. 

CARRIER CORP.—T. M. Cunning- 
ham has been designated general man- 
ager of construction and service of the 
Carrier Corp., it is announced by E. T. 
Murphy, senior vice president. G. D. 
Harbin has been designated regional 
construction manager of Carrier’s cen- 
tral region to fill the vacancy created 
by the transfer of Mr. Cunningham. 





ADELMANN 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 
tain conditions. Ask for particu- 


lars today. 


AE. / RARER AS NE: 


Control Bacteria Easily 
This Sure Oakite Way! 


Worried about hot, humid weather and the serious problem in 
bacteria control which this always brings? Then PLAY SAFE 
... by using Oakite Bactericide as a germicidal spray, dip or 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
Ewropean Representotives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 

Australian and New Zealand Representatives: Gollin & Co., Pty, Ltd., Offices 
in Principal Cities. Canadian Repr i C. A. Pemberton & Co., Ltd., Toronto, Ont. 


rinse after your regular daily cleaning. 


er RCAC 


ASK US ABOUT 
Cleaning Portable Racks 


Washing Floors & Walls 


De-Scaling Refrigerating 
Equipment Safely 


Laundering Beet Shrouds 


Steam Cleaning Conveyors 


Because of its MORE 
ACTIVE form of avail- 
able chlorine, this fast- 
working germicidal mate- 
rial swiftly kills bacteria 
and mold on floors, walls, 
racks, etc.... keeps sau- 
sage and other rooms san- 
itary. 








Formulas FREE! 


Moreover, Oakite Bacteri- 
cide is completely soluble, 
instantly ready for use, 
drains freely and leaves 
no white residues. Write 
today for FREE booklet 
giving formulas. 


THE 
CASING 


HOUSE 
Beartn. Levies Co.,inc. 


) ESTABLISHED 1882 


Removing Rust Deposits 
From Trolleys 
— 


OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in All Principal Cities of the United States and Canada 


OAKITE 











MEW YoRK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 


LOMOON 
WELLINGTON 
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STUDY THEM WITH AN EYE TO THE FUTURE! 


There is more to these charts than meets the eye. 
Not seen, but clearly projected into the future, is 
the sales curve of tomorrow. Here isthethrilling 
story of over 25,000,000 American workers who 
are today voluntarily saving close to FOUR AND 
A HALF BILLION DOLLARS per year in War 
Bonds through the Payroll Savings Plan. 

Think what this money will buy in the way of guns 
and tanks and planes for Victory today—and 


SAUC 
Here indeed is a solid foundation for the peace-time Basic 
business that will follow victory. At the same time, Ohio, | 
it is a real tribute to the voluntary American way called ( 
of meeting emergencies that has seen us through vy 
every Crisis in our history. sdditio 
But there is still moreto bedone. As our armed meat al 
forces continue to press the attack in all quarters of = . 
the globe, as war costs mount, so must the record ne 
of our savings keep pace. aroma, 





mountains of brand new consumer goods tomorrow. 
Remember, too, that War Bond money grows 
in value every year it is saved, until at maturity 
it returns $4 for every $3 invested! 


Clearly, on charts like these, tomorrow’s Victory finishe 


— and tomorrow’s sales curves—are being plotted 
today by 50,000,000 Americans who now hold 
WAR BONDS. 


Gave with 
War Savings Bonds 





This space is a contribution to America's all-out war effort by 
, THE NATIONAL PROVISIONER 
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STEAM-JACKETED STRAINER 


A new strainer for handling highly 
viscous liquids or liquids that are solid 
troom temperatures has recently been 
nnounced by the Blackmer Pump Co., 
rand Rapids, Mich., and may have ap- 
lications in the meat plant. Steam- 
‘acketed strainers are used to maintain 
he liquid in the strainer at the same 
mperature as in the piping and were 
developed primarily to speed the han- 
dling of difficult liquids in war produc- 
ion plants. This new strainer has wide 
application in many of the process in- 
dustries. 

Standard capacities are 20, 50, 100 
and 200 g.p.m. for pipe sizes of 1, 2 
land 3 in. The 1-in. and 2-in. (50 g.p.m.) 
units have threaded pipe connections. 





































































OW The 2-in. (100 g.p.m.) and 3-in. units 
Cl. have flanged connections. Maximum 
operating pressure is 50 psi at tempera- 
MLL | Mture of 600 degs. F. The jacket is suit- 
OR able for 125 lbs. steam pressure. 
Gs The bottom and sides of the unit are 
a completely enclosed in a steam jacket. 
. Two inlet and two outlet ports are pro- 
led vided for steam line connection. Accord- 


?) ing to the Blackmer company, these 
new strainer units are available for rea- 
sonably prompt delivery upon proper 
priority. 


SAUCE FOR PROCESSED MEATS 


Basic Food Materials Inc., Cleveland, 
Ohio, has announced a new product 
called Gourmet Sauce, a pure vegetable 
compound containing no artificial color 
or preservative, which may be used in 
addition to regular seasoning in sausage 
meat and loaf products. The sauce, espe- 
cially suitable for all cooked meats in 
which cereal has been added, is said to 
bring out the full rich meat flavor and 
aroma, improving the quality of the 
finished product. The sauce may be used 
ata rate of 3 to 6 ounces per 100 lbs. 
of finished product. 


COLD AIR CIRCULATORS 


Performance characteristics of the 
Gebhardt overhead cold air circulator 
are described in a new illustrated folder, 
The Nation’s Choice,” issued by the 
Advanced Engineering Corp., Milwau- 
kee, Wis., which manufactures the 
equipment. 

The overhead units, made in 162 dif- 
erent sizes, are customarily hung from 
the ceiling of the cooler, mounted be- 
tween the rails or installed on top of 
the rail supports in older style coolers 
Where bunker space is available. The 
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accompanying illustration shows a beef 
holding cooler installation. 

According to the manufacturer, the 
Gebhardt units keep temperatures uni- 


5 oe UP 


St 


form, control humidity, provide uniform 
air circulation without blowing, prevent 
sweaty ceilings, wash and purify the air, 
inhibit shrink and product discoloration 
and offer other valuable characteristics. 
The units do not require open brine and 
are said to remain free of frost and ice 
accumulations when operated according 
to instructions. 

The new Gebhardt folder contains il- 
lustrations showing installations in vari- 
ous types of meat plant and other cool- 
ers, as well as a list of food processing 
concerns using the company’s cold air 
circulators. 


SAFETY SHOE REGULATIONS 


As a service to industry, the Lehigh 
Safety Shoe Co., Allentown, Pa., has is- 
sued a convenient digest of the new 
OPA regulations governing the distribu- 
tion of safety shoes. The new rationing 
picture is summarized briefly but com- 
pletely in this pamphlet, which tells how 
and where to apply for special safety 
shoe ration stamps and how they may 
be issued in the plant. 


Under the original OPA shoe ration- 


ing regulaticn, it was necessary for the. 


industrial employe to spend his own shoe 
coupon or any available family cou- 
pon in order to get a pair of safety shoes. 
Under the new regulations, it is pointed 
out, industry itself is permitted to take 
applications for safety shoes from its 
employes and to issue special safety 
shoe ration stamps in the plant. 


New Trade Literature 


Motor Maintenance.—(NL 1,020).— 
Plant engineers, maintenance men and 
others will find this handbook on the 
wartime care of electric motors of par- 
ticular value. The book explains why 
motors should never be oiled while 
running, why abused bearings can fail 
in seconds, why wear must be expected 
at some points, and how to correct mis- 
alignment by ear. Many other topics 
relative to the proper care of motors 
are thoroughly covered.—Allis-Chal- 
mers Co. 

Vibro-Insulators (NL 1,014).—This 
catalog section tells how vibro-insula- 
tors, devices of rubber and metal, ab- 
sorb vibrations and reduce noise made 
by machinery. Air compressors, ventil- 
ating fans, high speed grinders, and 
buffers are a few of the many units 
on which they can be used. The catalog 
includes blueprints, photographs, types, 
sizes and an engineering work sheet.— 
B. F. Goodrich Co. 

Silent Cutters (NL 1,019).—New 20- 
page catalog describes the function and 
operation of sausage cutters, showing 
various photographs of cutters, grinders 
and mixers. Shipping data, capacities 
and other specifications on “Buffalo” 
silent, self-emptying and non-emptying 
cutters are given.—John E. Smith’s 
Sons Co. 


Deaerators (NL 1,022).—This 36- 
page booklet gives a comprehensive 
treatment of tray-type deaerators, 
atomizing deaerators, deaerating hot 
water generators and cold water deaer- 
ators. Illustrations are shown of various 
designs that are constructed to meet 
space limitations and operating require- 
ments.—Cochrane Corporation. 

Motors (NL 1,016).—This manual 
discusses several engineering phases of 
motor application, such as the recom- 
mended use of higher speed motors and 
adjustable speeds. Construction features 
of various motors are completely de- 
scribed and typical applications are il- 
lustrated.—Allis-Chalmers Co. 
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Pork, Beef Stocks 
Further Depleted 











OG slaughter under federal in- 

spection during the month of 
June moved to a new all-time record 
high level for any summer month with 
a total of 5,649,942 head reported 
killed. However, the July 1 report of 
holdings of meat in cold storage plants 
in the U. S. revealed that only 515,499,- 
000 lbs. of pork was on hand, compared 
with 519,798,000 lbs. in storage on 
June 1 of this year and a 5-year July 
1 average of 547,818,000 lbs. D.S. pork, 
cured and in process of cure, showed 
an increase of 21,219,000 lbs. compared 
with a month ago while the 5-year 
July 1 average holdings of the same 
products amounted to 97,795,000 Ibs. 
It may be noted that in reference to 
the above figures, WFA ruled that, be- 
ginning June 12 and thereafter, in- 
ventories of frozen, cured or in process 
of cure meats were to be controlled. 


At the same time, the total volume 
of frozen pork in storage on July 1, 
1943, amounted to 212,841,000 lbs. com- 
pared with 215,135,000 lbs. on June 1 
and a 5-year July 1 average of 215,782,- 
000 lbs. Holdings of S.P. pork in cure 
and cured at 174,431,000 lbs. also were 
smaller than a month earlier, when 
197,755,000 lbs. was reported in storage 
plants. The July 1 total compared with 
a 5-year July 1 average of 234,241,000 
Ibs. 

Holdings of lard in cold storage dur- 
ing June continue to score an advance 
and the total on hand on July 1 
amounted to 205,139,000 lbs. compared 
with only 156,447,000 lbs. a month 
ago and a 5-year July 1 average of 
213,197,000 lbs. A sizable gain in hold- 
ings of rendered pork fat was recorded, 
the July 1 inventory at 15,053,000 lbs. 
comparing with 9,682,000 lbs. a month 
earlier. 


With the marketward movement of 
beef cattle being curtailed during the 
past several weeks the holdings of beef 
in warehouses continued to register a 
decline during June. On July 1 a total 
of 74,089,000 lbs. of frozen beef was 
reported on hand, compared with 80,- 
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213,000 lbs. a month ago and a 5-year 
July 1 average of 39,978,000 lbs. Beef 
cured and in cure on July 1 amounted 
to only 7,294,000 lbs. compared with 
9,847,000 lbs. on June 1 and the 5- 
year average of 12,681,000 lbs. 

Stocks of lamb and mutton in stor- 
age were depleted during June; on July 
1, holdings aggregated 7,857,000 lbs. 
compared with 10,284,000 lbs. a month 
ago and 3,238,000 lbs. for the 5-year 
average for that date. 


about this improvement in the local 
storage holdings. 


Total holdings of all lard on July 
amounted to 36,128,571 lbs., more ¢ 
6,000,000 lbs. heavier than on the,» 
responding date a month ago and negy 
16,000,000 lbs. greater than the ¢ 
date a year ago. A slight gain 
made in the amount of P. S. lard» 
since October 1, 1942 and on July 
this total stood at 4,822,891 Ibs, » 
pared with 3,917,730 lbs. a month e 
lier. Despite this gain holdings of i 
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July 1,43 June 1, ‘43 5-Yr. Av. ; 
othe. "he July 1 Ibs type lard were still well below the} ; 
pant, frozen.... 74,089,000 80,213,000 39,978,000 410,825 lbs. on hand on July 14 194 ie 
cure & cured 7,204, 0 9,847, 12,681, Ps ° . , 
Pork. frocon "213 811.000 213 134000 213-782,000 Meanwhile, holdings of other lard tess 
cared oo and os: senete weanetion> ona creased more than 5,000,000 Ibs, ¢ e clos 
8.P. in cure and | TR Rie the previous month and the total 
sire’ EF Mer’ 74,431,000 197,755,000 234,241,000 31,305,680 lbs. compares with 26,374) 
frozen ....... 7,857,000 10,284,000 3,238,000 Ibs. a month ago and only 4,359,317 IMgecnicago, 


Froz. and cured 


A trmgs., ete... 99,886,000 93,557,000 79,294,000 a year ago. 4 day Z 

SS sx: - 205,139,000 156,447,000 213,197,000 Holdings of D. S. clear bellies ag 
» 945 wmeomaha, 

FSCC holds in cold storage outside a 14, Sar oe to ee ist, Louis 
of processors’ hands 84,481,000 Ibs. fg “T t ‘al : — Scorn Bel 

frozen and cured pork cuts, and 109,- ° — a oe — 1085 Buffalo, 1 


Ibs. On July 14, 1942 a total of 12,09 
000 lbs. of D. S. clear bellies were; 
store. 


865,000 lbs. lard and rendered pork fat. 
These holdings are included in the 
above totals. 


Pittsbur¢ 
Receipts- 
July 14, June 14, July} 4 days 
1943, Ibs. 1943, Ibs. 1942, 
P.S. lard (a) . 4,822,891 3,917,730 144108 Slaughte 
P.S. lard (b).... ...... . 2m 27 poi 
Other lard.......31,305,680 26,374,076 43565 
20, 7s3,qqmeCut-out 


Total lard ......36,128,571 30,291,806 
(contract) .... 449,200 307,300 1,043 results 


CHICAGO PROVISION STOCKS 


Further increases were made in 





D.S. clear bellies 


7 D.S. clear bellies is \ 
stocks of meat and lard in storage at ' (other) .......10,791,408 9,778,049 10,98 ao 
. ’ . . Total DS. clear as 
Chicago as of July 14. Continued lib- bellies... ...11,240,608 10,085,349 12.68 

eral marketings of the record crop of D-S. rib bellies.. ....... Gl 
(a) Made since Oct. 1, 1942. (b) Made prey 


hogs was instrumental in bringing to Oct. 1, 1942 
Chicago 


Green he 





















LIVESTOCK AND DRESSED MEAT PRICES COMPARED owt 

ins, a 

Livestock prices at Chicago, compared with wholesale and composite retail maps pel! 
prices, and wholesale and retail meat values at New York, for May, 1943: all wt: 





Steers Lambs Hogs Picnics, 


Dollars per ewt. Dollars per cwt. Dollars per ewt 







May Apr. May May Apr. May May Apr. all wts 
1943 1943 1942 1943 1943 1942 1943 143 1 Reg. tri 
Live animal prices, Chicago'...... ) 18 $16.f a oe. 60 $15.81 $15.92 $14.42 $14 48 = 14 $4 New Yo 
Wholesale meat prices, New York?. 23,12 23.1 1.83 27.37 27.37 24.96 25.70 .70 





Loins, § 
Loins, 1( 
Loins, 1: 


Steers Lambs 
Cents per lb. Cents per Ib. 








Ho ogs 
Cents per b. 
Composite retail meat prices, 

IO EE” «6ssdccnevesveweess . 40.64 39.45 35.68 41.09 38.87 34.82 32.78 33.02 i 


Value of carcass meat from 100 Ibs. live animal (Dollars) Loins, 1 
Wholesale—New York* ........... $13.87 $13.87 $13.10 $13.41 $13.41 $12.23 $13:82 $13.82 SUERShidrs 
Retail—New York® ............... 19.26 18.70 16.91 19.39 18.35 16.44 17.26 17.38 If ‘ 







8-12 I 
Boston | 





Average good and choice, steers 900-1100 Ibs., lambs all weights, and hogs 200-220 Ibs. *A¥ 




































good and choice, steer beef, 600-700 lbs., lamb 40-45 lbs., and hog products consisting of smoked h 48 Ib: 
bacon, picnics, fresh loins and carton lard combined in ‘proportion to their respective yields from } 
weight. “Composite av. of semi-monthly retail quotations on various cuts (including lard) combi Lard—C 
in proportion to their respective yields from live weight. *60 Ib. of beef carcass, 49 Ib. of lamb e@ 
and 53,78 lb. of principal hog products, including lard. °47.4 lb. of beef cuts, 47.2 Ib. of lamb cuts al I 
52.64 Ib. of principal hog products, including lard. I 
oo oe i weme *Wee'! 
| 
= 
] *. 
| UAnfrecezes Capital! 
2 | By moving hams more quickly through 
Se ee | your curing cellar, NEVERFAIL 3-Day 
| Ham Cure frees your capital . . . permits 
| you to take quick advantage of. any fav- 
| orable change in the market. At the same 
time it greatly improves the quality of 
your product . . . enables you to get the 
highest prices which you are permitted 
to ask. Write us! 
/ \ 
cemo MH. J. MAYER & SONS CO. 
BALTIMO : 
6019.27 § TH ASHLAND AVENGE «© CHICAGO 
F me mn 


weitTtet FOR CATALOGY 


The Ni 
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Hog Cut-Out... ... 39 Tallows & Greases. . 40 
Carlot Provisions. . .39 Vegetable Oils ....41 
RP so ccnckcséced 43 Ge beskevesace 42 
Ss ei CC. Prices...... 38 Uvediodh. .....50 44 
the 
rain wy 
=) d Pork | | Cattl d Beef By-Product 
nif Hogs and Por attle and Bee y-Products 
lbs. ¢g 
nth ¢ 
waa HOGS CATTLE HIDES 
ad Chicago hog market this week: Most Chicago cattle market this week: Week 
pe hogs sold unevenly 10@50c higher than Steers and yearlings were mostly 15@ Thurs. ago 
ne close of last week. 50c lower while cows were steady to (,: , , 
lbs. ¢ Gi Oi tonne Chicago hide market light trade. 
Thurs. ago Week Native cows.. .15% 15% 
9 3171 hicago, top ........ $14.00 $14.10 Thurs. ago = Kipskins ..... .20 .20 
OE eres 13.50 13.70 Chicago steer, top... .$16.75 $16.90 Calfskins .... .23%@27 23% @27 
ellies qh?” Se, COD. co sess 13.60 13.70 4 day OR. viwscces 15.25 15.45 Shearlings ... 2.15 2.15 
1.24 MEN 0.9.6.4: 13.40 13.35 Kan. City, top....... 16.00 16.00 
lic Of St. Louis, top........ 13.90 14.00 Omaha, top ......... 16.00 15.60 
o.oRssmmcom Belt, top....... 13.15 13.35 St. Louis, top........ 14.65 15.25 TALLOW, GREASES, ETC. 
‘12 ymepuftalo, top ......-.- 14.75 14.75 St. Joseph, top....... 15.50 16.00 , 
mw aePittsburgh, top ...... 14.50 14.40 Bologna bull, top.... 14.85 14.50 New York tallow quiet. 
were Receipts—20 markets Cutter cow, top ‘rae 10.00 10.00 Extra ecoceeescoesees 8.62% 8.62% 
- cca vavss 474,000 390,000 Canner cow, top..... 8.75 9.00 Chicago tallow strong. 
1942, Slaughter— Receipts—20 markets Prime coecescceeces 8.62% 8.62 14 
‘HME 27 points* ....... 765,844 931,914 4days........... 204,000 159,000 Chicago greases unchanged. 
am ut-out 180- 220- 240- Slaughter— eS re 8.75 8.75 
soul results ........ 220 Ib. 240 1b. 270 1b. 27 ~points* ....... 107,426 109,800 New York greases firm. 
"Im This week... — 67 — 89 — .98 ‘ BOE Scien scktue 8.75 8.75 
10M Tost week 73 96 —1.13 BEEF 
“il st week... — .723 — 96 —1.1% . a Chicago by-products: 
pe teer carcass, go Cracklings ......... : y 
de pres PORK 700-800 Ibs. eta hd . nod “ps 
a i oat Chicago ..$19.00@20.50 $19.00@20.50 —®™*@6e, Unit ammo, 9.9. _ 
. “ay cariot pork: Boston ... 20.00@22.00  20.00@22.00 PE ducts daxdn Raa 5.38 5.38 
reen hams, Phila. eevee 20.00 @22.00 20.00@22.00 Digester tankage 
) < — a: ae oe p matey New York. 20.00@22.50 20.00@22.50 eg iecqagh ner 71.04 71.04 
tail me D8 bellies m- ISK OSES A@22% pr. canners, Northern Cottonseed oil, 
43: ~ ae 15% 15% all weights. .12% 14% WO Sicduwiakee 125n 125%n 
= Picnics, awe hts. .12% 144 
peen EE allwis...... 19% 19% poe . 
—— si all wts. ..... 12% 15% 
70 Soins, 8-10 Ibs.—25% @28% “Week ended July 9. BUSINESS INDICATORS 
per lb. M¥Loins, 10-12 lbs.— 25% @28% Chicago prices used in compilations . . Sa 
3.02 mémeloins, 12-15 lbs.—23% @27% unless otherwise specified. Wholesale ee 
Loins, 16-22 Ibs.— 22% @26% a" a 
3.82 MMM Shldrs., skinned - sin con ge 
; 8-12 Ibs. ......2 24% @27% commodities ...103. . 
 sgelliiaten batts y U. S. STORAGE STOCKS UE sch carntncis 107.6 99.3 
oked MAE 4.8 Ibs 27% @30% July 1 (Ibs.) , 
5 fen e eeecees 4 4 > ‘ 926— J ’ 
) comboimlard—Cash ...... 13.80L 13.80b DR sn dnccranesnnsnnsl man) Se ae 
nb cuts Loose .12.80b 12.80b SM Pere eee 205,139,000 
icc 12.37%b  12.37%b | All Meats .............. 704,625,000 Farm Products ...... 1228 10288 
*Week ended July 9 
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WEEKLY HOG SLAUGHTER (1) 
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PRICES, KILL FDA BUYING 
AND FDA muuions VUNE SO-duLVa 
BUYING +120 ‘aa = 
Curves in first cole F'°] FO 
umn chart show ['— FO 
weekly hog and [7 7F . 
cattle slaughter at F®-— FF fF 
27 market points. -— HH FS 
Second column -+6—j HH H -4 
curves show price }so—4j HH HH }4 
trends for steers, }-4—i H HH |}4 
canner and cutter }-»—1 WH 4 
cows, wholesale |_,. a 
pork cuts, live hogs |_,, ' 
and FDA Wilt- pa 

shire sides. CANNED PORK-LARD- CURED PORK 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


*Carcass Beef 
Week ended 
July 15, 1943 





Steer, hfr., choice, all wts.........seeeeeee 
Steer, hfr., good, all wts...... 
Steer, hfr., commer., all wts... ase e 
Steer, bfr., utility, all wts...........---0s-+. 
Cow, commer. and good, all wts............-.. 18 
Cow, utility, all wts............ pveneen aac 
Hindquarters, choice ..............-++. «eae 
Forequarters, choice ............++++. . 19 
Cow hindquarters, good and commer. iva 
Cow forequarters, good and commer... Pe 
+BEEF CUTS 
Steer, hfr., short loins, choice...... . 33 
Steer, hfr., short loins, good...... ° . 81% 
Steer, hfr., short loins, commer....... . 25% 
Steer, hfr., short loins, utility...... --22 
Cow, short loins, good and commer...........25% 
Cow, short loins, utility................5. oon 
Steer, heifer round, choice...............+-++- 22% 
teer, heifer round, good................ 21% 
Steer, heifer round, commer............ ; -19% 
Steer, heifer round, utility.............. -15% 
Steer, hfr., loin, choice....... divendstentadie 30 
Steer, bfr., loin, good.......... -28% 
Steer, bfr., loin, commer............. .-23% 
Cow loin, good and commer............. - 23% 
Cow, loin, utility............ saa eC 
Cow round, good and commer...... .+-19% 
Cow round, utility......... ENTS - «154 
Steer, heifer rib, choice...... 


Steer, heifer rib, good.............. 
Steer, heifer rib, commer..... cS ames 
Steer, heifer rib, utility............ 
Cow rib, good and commer.... 





Cow rib, utility.............. 
Steer, hfr., sirloin, choice....... 
Steer, hfr., sirloin, good........ 


Steer, hfr., sirloin, commer...... 
Steer, hfr., cow flank, all _.. 
Cow sirloin, good and commer. ‘ 
Cow sirloin, | Pra 
Steer, hfr., sow flank, all grades ‘ 
Steer, hfr., flank steak, all grades. . 
Cow flank steak, all grades...... 
Steer, hfr., reg. chuck, choice.... 








Steer, hfr., reg. chuck, good......... -++-19% 
Steer, hfr., reg. chuck, commer... . sctebone 
Seem, Biri, SU. GI, WERM cc ccc ccscvcce 16 
Cow reg. chuck, good and commeér............18 
Cow reg. chuck, utility............ es oink eae 
Steer, hfr., c.c. chuck, choice..... ° 19 
Steer, hfr., c.c. chuck, good....... 
Steer, hfr., c.c. chuck, commer... . 
Steer, hfr., ¢.c. chuck, utility..... ud 
Cow, ¢.c. chuck, good and commer............ 16% 
Ci, Se: Ms aneewecceverscovesese 15% 
Steer, hfr., foreshank, all grades. <a-seraenel 12% 
Cow foreshank, all grades............ oss cccene 
Steer, heifer brisket, choice...... io0eeeae'de 16% 
Steer, heifer brisket, good..... aaa rer lt 
—— heifer brisket, commer................. 14% 
eer, heifer brisket, utility... . ivnvebees 144 
Cow brisket, good and commer were 
Cow brisket, utility.......... Seale wa. <eie 14% 
Steer, heifer back, choice ? ee wang 


Steer, heifer back, good.. aa be 
ee EE sc cccccccccses 

Cow back, good and commer....... 
Steer, hfr. arm chuck, choice..... 
Steer, hfr. arm chuck, 
Cow arm chuck, good and commer............ 
ee Ge ,  n.n.65 05s cane segetceeuses 
Steer, hfr. short plate, good and choice 14 

Steer, hfr. short plate, commer. and utility. ..13% 
Cow short plate, good and commer............ 13% 
Se Ge HE, No be Cec ccivcseccccseces 13% 











Quotations on beef items include permitted ad- 
ditions for Zone 5, plus ? per cwt. for local 


delivery. 

Veal 
SP MD: coserctcddsevessstcosicceeseds 20% 
Good carcass ........... eee Sotcanuatens 19% 
SE ED 6.66.04 00 6b0nceecosecatescaneedes 28 





Brains .. 
Hearts, Type A 
Tongues, Type 
Sweetbreads, Type A 


valded ; 
EE Bb did.0.0 bake ko sken <€ esedmaonda - 1% 
Livers, Type A....... + 22% 
EL pandeesousnnes sscesnbedeeesduee ° 10% 

*Veal Products 

SE: cctvaeesabueedeetee seb sees cuseccesées 9% 
Calf livers, Type A......... éiaankenesal 49% 
PPOOTENERE THRO Bec ccccccccescvevcsceases 39% 


*Prices carlot and loose basis. For lots under 
500 Ibs. add $0.625. For packing in shipping con- 
tainers, add per cwt.; in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 








**L amb 
Choice ta cdnccddsedkepeeansassikvcees -2535 
GIRS ccacccces 5 ea RNY asvenans ch ae 
Medium lambs ....... Ga nedeleueues - 2185 
Choice hindsaddle ........ chcesesoccvct ane 
Good hindsaddle ..... rrr a 
Choice fores ese -2185 
Good fores ; oe 32080 
Pe MOOR, "TDD Bs ccc ddcccccvcccssccs 14% 
**Mutton 

MOD. Sa cvcedtodvetedowsdeneceivess .1260 
MR te cwecccetsnseens se aie aia 1135 
Choice saddles ......... eS PT re -1560 
Good saddles ...... hipeibene sees . 1435 

SE MED caccesccasccceseeree coneiion .985 

Good fores ......... me ‘ veseees: 
Mutton legs, choice ...... gkseeeeeee ae. . ae 
Maieewaen 1560 


Mutton loins, choice............ 
**Quotations on lamb and mutton are for Zone 5 


and include 10¢ for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. av........... 22% 
PEON cecesscice eR eKdeeeewce Serer 
TOMESSNERS sccccccccss . . 381% 
Skinned shoulders ......... : .-21% 
Spareribs, under 3 Ibs....... ..15% 
Boston butts, 4 to 8 Ibs. av ..24% 
Boneless butts, cellar trim. .-29 

BE WED co ccceceseces , <® 

ree o @ 

 <cvgeanee eee .. 9% 
Livers, Type A.... . 12% 
ED § eebheeeeterccoestoces . 105% 
MED. *nnsPecoeccesecs - 5% 
Snouts, lean out. . 85% 
DE kes caecsaccccnes ere -». 8% 
SED cacctevecdceccucescsopeseceeseeee - T% 


*Prices carlot and loose basis. 


*WHOLESALE SMOKED MEATS 
Fancy regular nome, 14/16 Ibs., 


WROGNNS BOR wc cccccrencccesecsce 26% 
Fancy skinned Same, 14/16 lbs., 

DOE MED an cccessebvdcecacvcese 28% 
Picnics, 4/8 Ibs., short shank, wrapped. 26 
Fancy bacon, 6/8 i WER ctcccncce 26 
Standard bacon, 6/8 ibs., wrapped...... 24 
No. 1 beef sets, smok 

Insides, C Grade......... sikh boteeee 46% 

Outsides, C Grade..... ° ; 4434 

Knuckles, C Grade......... acl matt 42% 


*VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl.......-....-+.5.. . -$22.50 
Lamb tongue, short ay 200-Ib. “bbl. . 

Regular tripe, 200-Ib. bbl................. .- 28.50 
Tloneycomb tripe, 200-Ib. bbl......... .+« 81.00 
Pocket honeycomb tripe, 200-lb. bbl... 2 2: 34.50 


*BARRELED PORK AND BEEF 
Clear fat back pork: 


St PEED bcaccddndenccccrsntenccsese $25.00 
80-100 pieces ........-+... : o000ese6 Se 
109-125 pieces ......cecee- . 25.00 
Clear plate pork, 26-35 pieces . 23.00 
BE: cabcccanecceosece ‘ .. 85.00 
Plate beef, 200 Ib. bbis........... 2 .. 32.50 
Extra plate beef, 200 Ibs. bbls. 34.00 


*Quotations on pork items are for icss than 
5.000 Ib. lots and incinde all permitted additions, 
except boxing and local delivery. 


SAUSAGE MATERIALS 
Carlot basis, Chicago zone, loose basis. 





Regular pork trimmings..............-0+-+++ 17% 
Special lean pork trimmings 85%...... +e e2T®% 
Extra lean pork trimmings 95%..... - 22 20% 
POT GROG MOR. ccccccccscccccccnse . 17% 
POPE BORFED ccccccccccccss saxebe --11% 
Pork livers ...........-. — . 125 
Boneless bull meat...... ened ...17% 
Boneless chucks ......... -165% 
Shank meat .... - 16% 
Beef trimmings : .- 14% 
Dressed canners ...... e .--12% 
Dressed cutter cows...... - ss00 ce 
Dressed bologna bulls........ ae ..12% 
BO, GREE cvcscccccccnsscccteccscessene 15% 
DRY SAUSAGE 
Cervelat, choive, in hog bungs...............58 
DEY cecbawinecccnencce  vesocee acon 
POTEET cocccesceccevccccccvcccscs . er 
poener SUDAADEREES SOEEREEEDORSESe0:00 | 
 , GUURME, GRONER. oc pcccccccccccccccccscee 
Milage. salami, choice, in “hog. bungs.... unquoted 
B. C. salami, new condition. .........- .32 
Frisses, choice, in hog middles. . .unquoted 
Genoa style salami, choice.................. 63 
=F pp 


Mortadella, new ‘condition. ° 
ppicola (cooked 
i edcutovcevevescesseucteuend 
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DOMESTIC SAUSAGE 

(Quotations cover grade AA.) 
*Pork sausage, hog casings............... 
GOO SNR, Deedee casecececesenca 
+Frankfurters, in sheep casings....... 
+Fraukfurters, in hog casings........ 
VD. sevncescesscececess we 
+Bologna, in artificial casings 
Liver suusage in beef rounds....... 
Liver sausage in hog bungs........... 
Smoked liver sausage in hog bungs 
BEOBE GRBEED occ ccccccccccccscgocccccess 
New England luncheon specialty. Sees : 
Minced luncheon specialty, choice........ 





senaee | Pr Paar ae 
RED = tnbtad o00tntesendvede : 
DET BARRE 600606060 045-0 ceed seeendenuel oaRLO} 


Polish ‘sausage eee 


tPrices based on zone 5, plas $1. 00 par: ew 
sales to retailers and purveyors of meals 
no local delivery is made. Prices include 
or packaging costs. 


CURING MATERIALS 
Sipette of soda (Chgo. w'hse. stock): 








425-lb. bbis., delivered............., af 
Saltpeter, less than ton lots, f.o.b. N. Mes 
Dbl. refined granulated........ . 


DMO CEFCU ccccccccccccccccce 
Medium crystals .......se..es+.. 
Large crystals 
Pure rfd. gran. nitrate of soda 
Pure rfd. powdered nitrate of sod 
Salt, per ton, in minimum car of 80,000 be. 
only, f.o.b. aa 0, per ton: 
Granulated, kiln dried.............. 
Medium, kiln dried eeece eeccece 
Rock, bulk, 40 tom cars...... 
Sugar— 
aw, 96 basis, f.o.b. New Orleans....... 
Standard gran., f.o.b. refiners (2%)...... 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%.. oveee 
Dextrose, in car lots, per cue (cotton). ong 
fe PAPEP BAGS... ccccccccccccceccccccccces 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage 































Beef casings: + : 
Domestic rounds, 1% to 1% in., 10. 
Be MEE ccncsrccccceseccoese 5 @ 10-12 A 
Domestic rounds, over 1% in., 12-14 ed 
ee OEE sevcggscnrcesnnce : ‘] _ 
Export rounds, wide, over 1% in. 40 @ Short sha 
= rounds, medium, 1% to @ 
Dk. sisi dudidend tks ees oe 24 3 
mspert rounds, narrow, 1% in. 
GED ccesiccscvcevccccececes bs] 
No. 1 weasands............+++% 6 @s 
Be, Ss oo cc cseccocccscs « 68 
OB Mc ccccecccs ccesoceece 16 @1 8-10 
Be, Et nc eehesneeercncnevee 10 @2 16-12 
Middles, sewing, 1% @2 in...... 4 @A 12-14 
Middles, select, wide, 2@2% in. .50 @ HEB 14-16 
Middles, select, extra, 24 @2% 16-18 
nt hphnteeéubebeneesttcnpesé 80 @& 
Middies; select, extra, 2% in. 
DD ccoccccccccccsesscsessescces 1.10 @iS 16-20 .. 
Dried or salted og pe per piece: 0-35 .. 
12-15 in. wide, flat.............. .08 SEB and u 
10-12 in. wide, at eiresenvebawe tl 05%@ £ 
8-10 in. wide, flat.............. .02%@ & 
GS B Bh. WEES, GEE. cccccccsvcves 02 @s 
Hog casings: 
Extra narrow, 29 mm. & dn....2.40 @26 9% 1320 .. 
Narrow mediums, 29@32 mm. a) Pee 
Medium, 32@35 mm............ 208530 . 
English, medium, 35@38 mm. 1H 35. 
Wide, 38@43 mm............ 18 5-40 
Extra wide, 43 mm..... ; ..1.40 @la 
BPxport bungs ........ SS 3 
Large prime bungs..... ‘ ae B.| 
Medium prime bungs..... .-. ll @a 68 
Small prime bungs..... senwee 8-10 
POD Dic ccveccecccvccesvs « 20 @i 10-12 
12-14 
SPICES 14-16 
(Basis Chicago, original bbls., bags or bales 16-18 . 
18-20 
Whole 6 90.95 
RD. oo Sesnkadisis mene ten 34 ‘ 
PNNEOE os cccvcsccrccene saan ae & 
Chili pepper oaai bide il 
=e rare penne hacen : 
GEO, BAOGRD osc cccvcecccise 40 
DT cuicacbeterecawekes ued 24% a —, 
Ginger, Jamaica, unbleached...... 37 8 Jowl but 
Mace, Fancy Banda........... . 1.08 12 Square j 
SE SEED 6 a'b.0-00:0,9 39'4.66.0.00 hoa R] ' 
East & West Indies Blend : Quotat 
Mustard flour, fancy.......... 
Te eee eee ‘a - 14 
Nutmeg, fancy Banda..... skndew, & , un 
BS MEN ccovccenecceees . 58 © MPR No 
East & West Indies Blend. s 
Paprika, Spanish .......... # 
Pepper, Cayenne .. 8 
Se MO Ms gebdvtiececeseces oune - . 
Black Malabar ........ area i Price 
Black Lampong .............. . 8% » the Ch 
Pepper, white Singapore. . .-. 15% A 
EL b's wG Ve decncusee pewnion 16 bed 
Rae BD Saturda; 
Monday, 
tesday 
SEEDS AND HERBS oul ednes 
Whole for 8B pagnd® 
I ONE so iiindsiccsscccnede 1.35 Le “ 
Comines seed ........ --. 18% 3 
Coriander Morocco bleac ched . a 
Coriander Morocco natural No. 1.. 15% i Refined 
Mustard seed, fancy yellow....... 25 Kettle + 
MMOTICER 2.0 nec ccccccccccccsecs 10 Leaf, & 
Marjoram, Chilean ..............- 51 Neutral, 
GOOGEMD cc cccccccccccccccccescces 20 Shorteni, 
























PROVISIONS MARKET PRICES gazrsecsecce "xy 





























































— peme, ws | ~.- penasstpade<e 29% 
nn ms, under 14 bb de6 06s ge 83% 
The National Provisioner skinned bams, 14/18 Ibs............++- 82% 
Gr CW ork: a ae any je over 18 Ibs........ ..... 3 
e Market evtce chics, i) Poreeeeeerrereere ere eeee 
2 ee Bacon, western, 8/12 Ibs 
onal | ee city, os Ibs 
ool -_ eef tongue, light... 
- Beef tongue, heavy. 
ae CASH PRICES DRESSED BEEF CARCASSES —a= 
coed . *Quotations on pork items are for less than 
ae OARLOT TRADING LOOSE, BASIS. F.O.B. City Dressed 5,000 Ib. lots and include all permitted additions 
cucu CHICAGO OR CHICAGO BASIS Steer, heifer, cholce........ccsccccees — except boxing and local delivery. 
cod THURSDAY, JULY 15, 1943 } seme es Discebedetesszedsennnndnse = 
Steer, heifer, commer.......... Sseewes 1 
= REGULAR HAMS Steer, heifer, utility...................cc000- 17 DRESSED HOGS 
lude Fresh er F ap Cow, good and comme?............ceeeeseees 19 Hogs, good and choice, head on, leaf oat in, 
a & vee e's The above quotations do not include charges for July 10, 81 A 99 Ibs. . .$17.50@ 18.50 
MD. eecteccsescecece 21% 24% koshering. 100 to 119 Ibs...... cnsteevesos 17. 53@ 18.26 
oeeseeees 2 24% 120 to 136 Ibs.. , 18.49@ 18.54 
) sh aibaepaarata ai cit KOSHER BEEF CUTS 190 to 198 Bae) Oises 
casbeeeseeues 20% 24 Steer, passer, ene. asbs0066000000000en 
Steer, heifer, triangle, good............. er 
“+74 BOILING HAMS } nomi er ney triangle, commer............... 18% ***DRESSED VEAL 
, - Steer, SO err 7 
ose Fresh or Frozen 8.P. Steer, ber.. beg. auch, pn nd eet tenia 33” Geol oatis tke. scien te hicipetaiasleshey ahslpete %: ioe 
 Sererrrerrerms | 24 Steer, hfr., reg. chuck, good................+- TAM, 3 Gemeente. TOMI WS, c.ccccccccceccccvessdes 18 
SE bacceee  aikwekesees? 19% 23 Steer, hfr., reg. chuck, commer............ . 20% ee, I I on secu tancaeerdande 
Se 19% 23 Steer, hfr., reg. chuck, utility............+... 18% ***Quotations are for zone 9 and include 50c for 
SKINNED HAMS P — be ny ym e: ‘eo -y-* ~~ —— RX %e per cwt. permitted if 
oO , plus $1. per cwt. for koshering plus wrapp n stockinette. 
Fresb or Frozen 8.P. 0c per ewt. for local delivery. 
eniess<-snoueeessces= 23% seg Steer, heifer, rib, choice...............2.+++. 25% **DRESSED SHEEP AND LAMBS 
t+ top eebhehe 508, 26 Steer, heifer, rib, good..............0-05: 2 024% Lamb, choice ... P P .27385 
ala tl ddl tg 22% 26 Steer, heifer, rib, commer............20+ss00¢ 22% Lamb, good "2585 
a sean saeeeese=<* Ee = Steer, heifer, rib, utility... 20 Lamb, commercial "3385 
ona rr ce. ae os Steer, heifer loin, choice i SR ENE cio ch ccresasedhoaswsncten: 
SU ts coese se 21% 35 Steer, hfr., loin, good..... coecece +t Mutton, commer., 1335 
> _ > on SOG, Bg Sy GOR cc cccccvcsccscecccs 
MEO Beacechesscecescocens 21% 25 : rt **Quotations are for zone 9, and include 10c for 
Des sae oetervesereceecseve 21% 25 Steer, hfr., loin, utility.......+-+++++++0++++62 1% stockinette, 25c for delivery, plus $1 per cwt. for 
eeeees ei cckcckcastocnccss SE 25 Above prices are for Zone 9, plus 50c per cwt. kosbering. : 
for delivery. Additions for kosher cuts, where 
PICNICS permitted, are not included in prices. *FANCY MEATS 
Fresh or Frozen 8.P. * Tongues, Type A.....-.++-sees05 : ++ 0+283% 
— 22% FRESH PORK CUTS Sweetbreads, beef, Type A. -. 24% 
221, Western Sweetbreads, veal, Type A. A1% 
; 2914 Pork loins, fresh, 12 lbs. down........ 2 Beef kidneys .......++++++- 12 
16 @ i 22% SROMESCSS. COUEEE occ ccccccccsecseccces 24 Lamb fries, per Ib......... ° 29% 
J 2214 a — “78 a aweenaeenaecne = ——, a, i ae ey + Oe 
ular, under 14 Ibs............ 2 Ox-tails, under % ID... 2... cee ccc ceeennes ee 
40 . 
Ge Hams. skinned ne. Serpe 14 =e ore = *Prices carlot and loose basis for zone 9. For 
24 @5 BELLIES Pork trimmings, extra lean............. 35 lots under 500 Ibs. add $0.625. 
d (Square Cut Seedless) Pork trimmings, regular.............. 20 
6 @ a Fresh or Frosen Cured Spareribs, medium ...........+-.«5+ . ai 17 GREEN CALFSKINS 
: DMCs RetneTeseones occ Ea 20% ty ' ° 2y%- 
~~ — imepdapnenaepest ioe 9% Fork Joine, fresh, 10/12 Ibe... .....-. 29 a o8 ih ie” Ga 
» 2 -12 +9 houiders PORQUE .nccccccccessssesees - ° 
a GMM ccs ig Tet Butte, boneless, C2 B2.000220000201 [$B Brie Ke. 3 vests....28 2 2 3 oe 
So meus ........--.----.0. 0. 15% isu lame, regular, under 14 Ibs........... 26 Ra ~ odie Net 18 23 280 3805 810 
ae 14% 174% ‘ums, skinned, under 14 Ibs............ attermilk No. = * -Y + 
rr 1% Pirmtes, GERD BB. ccccccscvnccccccecse 24 Buttermilk No. 2.....17 22 2.65 2.90 2.15 
GREEN AMERICAN BELLIES Pork trimmings. extra lean............ — 9 paeteatee oi Les 210 24 
10 GLEE 16.29 13% Pork trimmings, Esha seeenehess 20 Number 8 .....-.-+++ 1 , . 
SE Seeseesccccccsecccsesccoersessesescce < Spareribs, medium ........6-.eeeeeeeee 18 
08 @ Mag settee eee eeee ‘ Boston butts, 4/8 Ibs..........-2...00e a2” 
05% v eee ee ee ee ee | “ 
aed - 8 *COOKED HAMS FO ees aenaehaesrtecbegerse 


Clear Rib Cooked hams, skin on, fatted, 8 Ibs. down....47\% ED GEER poccceeseccececeseeseses 5.00 per ewt. 
Cooked hams, skinless, fatted, 8 Ibs. down... .50% BeeRTEe GRE cc cccccccccccccccccose 4.75 per cwt. 





































































CUT-OUT RESULTS SHOW REDUCED LOSSES THIS WEEK 
(Chicago cost and prices, first four days of week.) 
1 @4 ts ip ke bacewaes 9 ai% 10% 10% @10% Live hog prices fluctuated a bit during the week, but the cost to packers 
a PRT ceeessereeeseeeesesseee 1 ‘ 1 lo ti i 
<< «= (‘“‘<“‘é‘C RR RR 10% 10% @10%4 for the four days showed a 6@11c reduction under the previous week. Prod- 
is Ds syigeiis 6s eases 10% 104.11 uct values were unchanged and as a result cut-out losses were 6@15c under 
cmenee |... Gg 732 a week earlier. 
ole 6 BEL Sp essc0sesdcccccessce 11% 12 — 180-220 Ibs. 220-240 Ibs. ——240-270 Ibs. 
: MRR decccenccecanesese 11% 12 ; ; 
s _ ; Value met oat Value Pet _ Value 
: Pet. *rice per ct. *rice per ct. *rice per 
} OTHER D. 8. MEATS live per ewt. live per ewt. live per ewt. 
é Fresh or Frozen Cured wt. Ib. alive wt Ib. alive wt Ib. alive 
1% 4 ae Xegular plates 12 Regular hams .............. 13.90 21.2 $2.95 13.70 21.1 $2.89 = 
gi Clear plates .............. 10% Skinned hams ..... tanedehbeal tite aan oP ici oe pain 12.90 22.4 2.89 
12 Owl butts so! cae 10% ED = Gcdceacabed<vscytwnee 5.60 19.5 1.09 5.40 19.5 1.05 5.30 19.5 1.08 
iw Me Mare jowls .............. 13 Boston ~*akpeeapbtapert ec 4.20 23.3 98 4.10 23.3 96 4.10 22.3 91 
¢ Quotation ims (blade in)............ 10.10 218 2.20 9.30 20.3 1.99 9.70 19.3 1.87 
SE wed MPR ‘No 108, tod canara’ on OPA EE inde; cexchbasel 11.00 166 183 950 165 157 390 147 57 
2 MPR 148, effective June 14, 1943. Cured pork Bellies, D. S........-. oe one See _ 2.10 14.3 30 8.50 14.3 1.22 
EB iy Rntll June 28, 1943, still based on revised + hg pease: ‘sm bi “as = Sa = ss - 
: es iowls... coo wm ‘ 5 J . + | J 32 
) i ®. 148 and amendments 1 and 2. Raw leaf .......--++......... 2.20 12.0 "26 2:20 12.0 2% 220 12.0 26 
& P. S. lard, rend. wt.......... 12.50 12.8 1.60 11.00 128 140 10.10 128 1.29 
t WEEK’S LARD PRICES pee eee 1.60 14.5 .23 1.60 12.0 19 1.60 10.5 17 
a Pri f " Regular gee > A eceens occ me Bee 51 290 17.0 49 2.80 17.0 48 
ii ces of cas Feet, tails, neckbones........ 2.00 cee 18 2.00 eee 18 2.00 oe 18 
mr rT] the Chi loose and leaf lard on Offal and miscellaneous...... eee % .50 ete — 50 wen ete Oo 
My y icago Board of Trade: ah ine ei tate ‘eee Paces et eal ee ae aned 
c Coch on teat TOTAL YIELD AND VALUE.69.00 ... $12.58 70.50 ... $12.35 71.00 . $12.18 
DEE Seturday, July 10....13.80b 12.80b 12.37%4b Cost of hogs per cwt....... 13.85 13.93 13.86 
Monday, July 12... || |13.80b 12 80b 12. 371,b Credit for subsidy.......... 1.30 1.30 1.30 
} Tuesday, July 13... .: 13.80b 12.80b 12.37%b 255 — ——— 
Grew Wednesday, July 14..13.80b 12.80b 12.371%4b 12.55 12.63 12.56 
le for 8 ; ursday, July 15....13.80b 12.80b 12.3714b Condemnation loss ........ 07 07 07 
5 16M 'tiMday, duly 16...) 13.80b 12.80b 12.371gb Handling and overhead..... -63 5A 46 
1% 9 . TOTAL COST PER CWT. 
x F Packers’ Wholesale Prices _. erry slais 13.25 13.24 13.11 
Refined lard, tierces, f.0.b. Chicago......... 14.55 TOTAL WEE eisudehenaic 12.58 12.35 12.13 
) iatle Tend., tierces, f.0.b. Chicago......... 15.05 _ 67 89 98 
Neutoa kettle 'rend., tierces, f.0.b. Chicago... -15.05 Loss per cwt......----.+++- ¥> 4 
) eutral, tierces, f.0.b. Chicago Loss last week........... : .73 96 1.13 
Shortening, tierces, c.a.f........ 
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Tallow and Grease Trade 
Awaiting Some Improvement 


NEW YORK, JULY 14, 1943 

TALLOW AND GREASES. — For 
some time the supply of tallow at all 
points throughout the country has been 
sharply curtailed by the small number 
of cattle moving to market for slaugh- 
ter. This has had a tendency to restrict 
trade severely as there was not enough 
tallow to satisfy the demands of the 
various buyers. 


During the past week, cattle feeders 
started a marketward movement of 
large numbers of cattle—a development 
noted in most of the important meat 
packing centers. This is just what tal- 
low traders have been waiting for and, 
provided the larger cattle receipts con- 
tinue, they fee] there is a chance for an 
improved tallow market. With the 
movement just getting under way, there 
was still no sign of improvement in the 
tallow market and this trade was re- 
ported quiet this week, with scattered 
shipments continuing as rapidly as the 
limited supplies permitted. Prices were 
unchanged at ceilings. 

Hog marketings have continued to 
hold up fairly well but there has been 
no loosening up of the supplies of 
greases being offered here. 

STEARINE.—The same _ condition 
that makes the tallow market sluggish 
has had an ill effect on the stearine 
market. Some improvement is looked 
for if the marketward movement of 
cattle continues steady. 

NEATSFOOT OIL.—Here, too, the 
supply has been very limited and de- 
mand has far surpassed the offerings. 
At present, traders are of the same 
mind as tallow men, hoping that there 
will be an improvement in the amoun* 
of oil made available. 

OLEO OIL.—-Production of oleo oil 
continues at a low ebb, with orders far 
in excess of the available material. Ex- 
tra oleo oil is quoted at 13.04c in tierces 
and prime oleo oil at 12.75¢ in tierces. 


CHICAGO, JULY 15, 1943 


TALLOW.—Increased cattle market- 
ings locally as well as at other meat 
packing centers lent some encourage- 
ment to the members of the tallow trade 
during the past week. It is still too 
early for the effects of this increase in 
supplies to be felt in the production of 
tallow, but it is hoped that cattle sup- 
plies will be liberal for some time in 
order to make more tallow available 
after the long period of shortage. The 
local market on Monday was dull but 
there some improvement was expected 
before long. Keen demand for tallow 
existed this week but there was only 
light trading. Included in the sales of 
tallow reported this week were four 
tanks of special tallow at 8%c and a 
tank of No. 2 tallow at 8%c. 


STEARINE.—Demand for stearine 
continues very broad but there have 
been no sales reported for some time as 
supplies have been extremely light. 
Numerous orders have been on hand for 
quite a while and traders are hoping 
there will be offerings available shortly, 
resulting from the increased cattle runs. 
Many cattle have been ready for market 
for some time but have been held back, 
cutting production of stearine. 

NEATSFOOT OIL.—Market un- 
changed. Quotations were: Pure, 18c, 
and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 14c; No. 2, 13%c; extra, 
14%c; extra No. 1, 14%4c; extra winter 
strained, 14%c; prime burning, 15%4c; 
prime inedible, 15c and special No. 1, 
13%c; acidless tallow oil is quoted at 
13%e. 

GREASES.—Supplies of hogs have 
been liberal during the past several 
weeks but there has been no noticeable 
increase in the production of greases 
until this week. The market on Tuesday 
was reported to have found a more lib- 
eral supply of grease available. 


BY-PRODUCTS MARKETS 


The new ceiling prices for varip 
packinghouse by-products went ; 
effect on July 12. The new prices 
slightly above the previous rates, 
ing during the week was very tight 
offerings continued extremely light, p 
mand continued broad and ceiling lim; 
were the prices bid. 


Blood 


Unground, loose . 


Digester Feed Tankage Materials 


Unground, per unit ammonia 
Liquid stick, tank cars 


* 
oe 


28 


Packinghouse Feeds 


* digester tankage, bulk 

* digester tankage, bulk 

@ digester tankage, bulk 

® digester tankage, bulk 

® meat and bone meal scraps, bulk...., 
+Blood-meal 2% 
Special steam bone-meal 50.00@ 55.8 


+Based on 15 units of ammonia 
Bone Meals (Fertilizer Grades) 
Per tus 


35. 00@%:. 
35.00@%: 


Steam, ground, 3 & 50 
Steam, ground, 2 & 26 


Fertilizer Materials 
Per tos 
High grade tankage, ground 
10@11% ammonia : 
Bone tankage, unground, per ton 
Hoof meal nddabee 


$ 3.85@ 4. 
30.00@3L8 
4.25@ 45 


Dry Rendered Tankage 


Hard pressed and expeller unground 
45 to 75% protein . $12 


Per ui 


Gelatine and Glue Stocks 


Calf trimmings (limed) 

Hide trimmings (limed) 

Sinews and pizzles (green, salted) . 
Per to 

Cattle jaws, skulls and knuckles $40.00@42) 

Pig skin scraps and trim, per Ib 74@ 7 


*Denotes ceiling price, f.o.b. shipping point 


Bones and Hoofs 
Per to 
Round shins, heavy $70.00@MF 
ee ‘ He 
Flat shins, heavy 65.00@7. 
ight : 6 
Blades, buttocks, shoulders & thighs 62.50@6! 
Hoofs, white ... 55.00@514 
Hoofs, house run, assorted we 
ey rrrr er $36. 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton.... oe 
Summer coil dried, per ton -4 
Winter processed, black, Ib nomibe 
Winter processed, gray, Ib.. i] 
Cattle switches ... ; 4@4% 





Builders of Dependable 
Machinery Since 1834 


Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 


Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
SO4 INDIANA AVE., AURORA, /NDIANA, U.S.A. 





Processors 


WILLIBALD SCHAEFER 
COMPANY 


SAINT LOUIS 


a Converters 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 








INDEPENDENT MEAT PACKERS ASSOCIATION 


ASSOCIATE MEMBER: THE NATIONAL Your 


offerings 
invited! 














The National Provisioner—July 17, ? 


45/00% pT 


White don 





KETs 


ng limi 


). 00@ 55.6 


des) 

Per tos 
35. 0O@%, 
35. 00@ 3 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


BME . nc cccccsccseees 
“sn —= ( mia, 3% 
4. P. A., f.0.b. fish factories..... 4.00 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports.................. 30.00 
jn 200-Ib. bags.....---------- ,e0e ee 
in 100-IbD. bags......------ na 
Fertilizer tankage, ground, 10% ammonia, 
10% B. P i. Wc orece covcecaccees ce a eee 
Feeding tankage, unground, 10-12% ammo 
nia, 15% B. P. L., bulk ares 


33.00 


TYTTTitTTT 5.53 
Phosphates 

Bone meal, steamed, 3 and 50 bags, per ton 

f.o.b. works 

ne meal, raw, 
ran f.o.b. works... oe rere 
Superphosphate, bulk, f.o.b. Baltimore, 19% 
per unit ...... os 


$40.00 


44%2% and 50%, in bags, 


40.00 


Dry Rendered Tankage 
45/60% protein, unground 





OLEOMARGARINE 


White domestic vegetable..............00000. 19 

EEE ORE. crcccvcccssccesececcccceses 16% 
Water churned pastry.............. 
Wegetable type ..... 006 cceceeeeecceeenees 


VEGETABLE OILS 


il 
7 w YORE otton Oil Futures Mart 
ent i mmonium eines GARR Gir tam, basis ex- 
ices et Atlantic ports....................-$29.20 
es, Blood, dried, 16% per unit...... . sens 5.53 e 
~ TUnground fish scrap, dried, 11% ammonia, 
tight 16% B. P. L., f.0.b. fish factory . 4.75 & 100 
: Fish meal, 11%% ammonia, 10% 
ight, D B. P. L., 8 De" eee osesde LD 


HE cash cottonseed oil market at 

New York remained lifeless during 

this week. Active demand was on 
tap, but the trade was stalled by the 
lack of offerings. Southern crude mar- 
kets showed no change and ceiling bids 
failed to attract offers. Production at 
these points continues light and there is 
little hope for improvement until the 
new crop of seeds reaches the market. 
A dearth of offerings of refined cotton- 
seed oil held that market in a stagnant 
position. 

On the foreign cottonseed oil mar- 
kets, Hull, England, reported spot, re- 
fined at 49s per cwt. and crude, 39s 744d 
per cwt. 

PEANUT OIL.—Peanut growers have 
been hard hit by the labor shortage and 
this fact has been reflected in reports 
that acreage of the crop is below expec- 


provement in the situation is looked for 
in the near future. 


COTTONSEED OIL.—S outhwest 
crude was quoted Friday at 12%@ 
12%c; Valley 12%c and Texas, 12%4c at 
common points. 


Futures market transactions for the 
week at New York were: 


MONDAY, JULY 12, 1943 
Sales High Low 
July ‘ 
August 
No sales. 


° 13.9% 
TUESDAY, JULY 13, 1943 
° : 13.95 
13.95 


July 
August . . ° 

No sales 
WEDNESDAY, JULY 14, 1943 
.. * 13 


3.% 









July 
August 
No sales 


. 13.% 
THURSDAY, JULY 15, 1943 
oo ee 13.9% 


13.95 


July 
August 
No sales. 
(See page 43 for closing markets.) 


tations. To date, conditions in peanut ™ 
; ; producing areas have been favorable. 
6 tC trope 8 tanks, £00. Valley. Demand for peanut oil continues to hold FATS AND ORS EXBEx 


White deodorized, bbis., f.o.b. Chgo 
ED cccccosaceveesscs 
Raw soap stocks: 
Cents per Ib. dlvd. in tankcars 
Cottonseed foots, basis 50% T.F.A 
Midwest and West Coast...... 


at a high level but trading has been 
limited for some time due to the short- 
age of offerings. 

SOYBEAN OIL.—Refined soybean oil 





The index number of wholesale prices 
of 27 major fats and oils remained un- 
changed in May at 114 per cent of the 
1924-29 average. Linseed oil prices av- 


pra ts, basis 50% T.F.A. continues to be available to the trade eraged slightly lower than a month 

s en orvetmec prsarerssceacecess ‘334, in amounts which are comparatively earlier, reflecting the reduction in prices 
‘1 uae Sete, — oe 7 liberal, but the demand for this product under the ceilings effective May 21. No 

~ «I RR REE ‘{ii''i"332 remains slow with buyers still showing important changes occurred in prices of 

‘po oe a tk ee ee some reluctance to purchase refined oil. other fats and oils. Prices of fats can 
).00@ 12 Crude soybean oil is still in demand but __ be expected to remain at least at ceiling 


74@ 


x point 


STRETCH TANK CAR USAGE 


there is a scarcity of this product and 
orders exceed the supply. 


OLIVE OIL.—There has been no 








levels as long as the present situation 
of strong demand and limited supply 
continues. 


ol change in the condition of the olive oil 
: The allocation of edible oils several market and there a rs to be no 
7 ppea 
5.@mimveeks in advance by the FDA is en- possibility of improvement in the trade EASTERN FERTILIZER MARKETS 
50g abling shippers to plan their use of until the new crop of olives starts mar- New York, July 14, 1943 
° LET 


4 


$36 


7 


ank cars and effecting important car 
savings, according to the ODT. 
Permission by FDA to unload vege- 
table oils and fats before the car con- 
tents are chemically analyzed also is 
bringing daily savings of hundreds of 
car-days, it is stated. Tank cars now 
are released within 24 hours of arrival. 


ketward. No offerings of either domes- 
tic or imported oil have been made and 
prices continue to be quoted nominal. 
Ceiling prices are bid but no sales have 
resulted. 

PALM OIL.—Supplies of palm oil 
continue very light and practically no 
trading is reported. No hope for an im- 


The new price ceilings were an- 
nounced this week and went into effect 
on July 12. Prices for dry rendered 
tankage, blood and cracklings were 
increased slightly. Most producers are 
pretty well sold ahead and it will be 
some time before the effect of these 
prices is felt. 





SAVE MONE 


WITH NIAGARA 
EQUIPMENT 


Better Smoked Meats 


BEMIS BRO. BAG CO. 


and More Profits 420 Poplar Street, St. Lovis, Mo. 
are the results of Niagara 
rs ~~ i Balanced Air Smoke Ovens. 
Positive control of yield and 
uniformity of processing are 
given by the Niagara controls 
f of interior product and smoke 
je Fi density, temperature and 
™ t humidity. Operation fully 
automatic, gives substantial 
Savings. 


NIAGARA BLOWER COMPANY 
East 45th St., New York-17, N. Y. 37 W. Van Buren St., Chicago-5, ill. 


I 

I 

i 

Please rush full information and prices on the ! 

products checked: 0 Lard Press Cloths; © Parch- | 

ment-lined Bags; 0 Ready-to-Serve Meat Bags; 0 Roll Duck; 1 

O Cheesecloth; 0 Beef or Neck Wipes; 0 Beef Bleaching Cloths; 1 
0 Stockinette; 0 Scale Covers; 0 Inside Truck Covers; 0 Delivery 

Truck Covers. i] 

0 ' 

i 

| 

i 

i] 

I 


CS ee EE 


Street__ 


City 











17, 1 The National Provisioner—July 17, 1943 Page 41 


HIDES AND SKINS 





Light packer hide trade to fill out 

permits—Packers clear June calf and 

kipskins at ceiling—Cattle receipts 
showing increase. 


Chicago 


HIDES.—A little scattered trading in 
the packer hide market around mid- 
week served to fill out most of the 
open permits calling for packer hides. 
Early in the week some factors in the 
trade estimated the unfilled packer per- 
mits at around 8,500 hides, and it is 
very likely that practically all of these 
orders have been filled. Ceiling prices, 
of course, were paid in all cases. Heavy 
Colorados are usually moving with 
other heavy brands at 14%c, under the 
optional method of salting; in such 
cases, extreme light brands move with 
lights, also at 144%c. All the larger out- 
side packers cleared their June produc- 
tions earlier and the market is closely 
sold up to end of June. 


Production in the small packer mar- 
ket, however, has been very short this 
month, and there are numerous un- 
filled permits for small packer hides, 
due to the greater number of buyers 
who are forced to depend on this mar- 
ket for supplies of raw stock. 


The same situation is true of the 
country market. There were a few 
straggling sales of country all-weights 
this week, usually in part-car lots, at 
the ceiling of 15c flat; trimmed, or 14c 
flat, untrimmed, f.o.b. shipping point, 
but the country kill is light at this sea- 
son and dealers are finding it more 
profitable to handle their wool business, 
so that buyers dependent upon the 
country hide market have been much 
disappointed. 

One encouraging feature has been the 
sharp increase this week in cattle re- 
ceipts, here and at other markets. Like- 
wise corn, which had been tightly held 
on farms in recent weeks, has resumed 
its movement to market on an increased 
scale. While many reasons have been 
advanced for the changed situation, and 


various groups are willing to take credit 
for it, the most cogent reason appears 
to have been overlooked. The fact that 
Congress has recessed for the summer 
has discouraged those who had hoped 
for further tinkering with the present 
price set-up, and normal marketing of 
both cattle and corn has been resumed, 
with prospects that tanners will have 
an expanded supply of hides within the 
next six to eight weeks. 


There has been further activity in the 
Pacific Coast market at 13'4c, flat, for 
steers and cows, and 10c for bulls, f.o.b. 
shipping points, and that market will 
be cleaned up by July 17, when permits 
expire. 

Shoe production for May showed a 
sharp seasonal decline, the total of 36,- 
297,811 pairs being 10.7 percent be- 
low April total of 40,656,774, and 11.4 
percent under the 40,981,661 produced 
during May 1942. Total for first five 
months this year of 194,200,653 pairs is 
8.7 percent below the 212,710,160 re- 
ported for same period of 1942. 


FOREIGN WET SALTED HIDES.— 
Reported activity in the South Ameri- 
can was confined to the movement of 
light stock early in the week, at steady 
prices. Buyers acting for Canada or 
England took 8,000 Municipal extremes; 
10,000 more Municipal extremes came 
to the States; 2,000 more Argentine 
frigorifico extremes and 2,300 Rio 
Grande light steers also sold. 


CALFSKINS.—One packer, at the 
end of last week, sold June production 
of calfskins basis New York trim and 
selection. Another smaller June pro- 
duction sold late this week on the old 
basis, at 27c for heavies and 23%c for 
lights under 9% lbs. Further trading is 
in progress now and all June calf will 
move before the end of the week, when 
permits expire. 

City calfskins are wanted at 20%6c 
for 8/10 lb. and 23c for 10/15 lb.; some 
lots have been moving on New York 
trim and selection. Outside cities move 
at the same levels, and straight coun- 


tries at 16c for 10 lb. and down, 
18¢ for 10/15 lb.;. city light calf , 
deacons are salable at $1.43, selected, 


KIPSKINS.—One packer booked Jy 
kips late last week to tanning aceoy 
Another sold small June production 
week, at 20c for 15-30 lb. natives 
17%c for brands. Other trading js; 
progress, with some lots reported mp 
ing on New York selection. 

City kips are scarce at 18c for 15 
lb. natives and 17c for brands; countrs 
are wanted at 16c, flat. 

Production of regular slunks is show 
one packer sold 2,500 late last week 
$1.10, flat; hairless are wanted at i 
flat. 

SHEEPSKINS. — Packer _shearling 
are moving fairly well again at ceiliz 
prices, mainly to the larger buyers 
are relying on verbal promises of gj 
able Army and Navy orders in the ne 
future. About six cars were reports 
this week, No. 1’s at $2.15, No. ? 
$1.90, No. 3’s $1.00 and No. 4’s 
Pickled skins are quoted $7.50@7.75 pal 
doz. packer production of lambs, wit 
individual ceilings governing sales 
grades. 


New York 


PACKER HIDES. — The New Yo 
packers cleared the remainder of the 
June hides this week at ceiling pricey 
market very closely sold up. 


CALFSKINS.—The New York colle 
tors are now closely sold up on June # 
cumulation of calfskins, with demand; 
excess of supply; 3-4’s sold at $Lii 
4-5’s $1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12 
$3.55, 12/17 kips $3.95, and 17 lb. 
$4.35. Packers are selling this wed 
moving the 3-4’s at $1.25, 4-5’s $L 
5-7’s $1.80, 7-9’s $2.80, 9-12’s $3.80,12/1 
kips $4.20, and 17 lb. up $4.60. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago ft 
the week ended July 10, 1943: 
Week 
July 10 
Cured meats, Ibs.22,647,000 
Fresh meats, Ibs.38,684,000 
Lard, Ibs 8,399,000 


Previous Sapr 
week week, £ 
31,999,000 39,0648 
31,496,000 80,014 
1,188,000 12,472) 





CAN A CHANGE OF SALT 
IN SALES? 


BRING A RISE 


@ Are you using the right 
grade and grain of salt? 
... theright amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-4. 











| SAVE STEAM, POWER, LABOL 





MaM HOb 
REDUCES COOK 

TIME . . . LOWE 
RENDERING COS 








in lowering the cost of 
your finished product, 
investigate the new 
M&M HOG. There's 
a size and type to meet 
your need. Write today! 





Fats, bones, carcasses and viscera are reduced to small, uniform pieces thet 
yield their fat and moisture content. Greatly reduced cooking time saves 
power and labor . . . increases the capacity of the melters. if you are 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago: 


PACKER HIDES 
Week ended 
July 16 

@15% 

@al4% 


Prev. 

week 
@15% 
@li 


Cor. week, 
1942 
@15% 


t. strs. 
Bvy. 2a @l4', 


ry. Tex. strs. 
a. butt 
prad’d strs.. 
ivy. Col. strs 
Ex-light Tex. 


@il4% 
@i4 


@14% 
@i4 


ail4% 
@il4 


@15 
@ail4% 
@15% 


@i5s 
@l4' 
@l5% 
@l5%, 
@i2 
@ii 
234, @27 
a20 
@17% 
@1.10 
@55 


CITY AND OUTSIDE SMALL PACKERS 


@15 @15% 
@i4'2 

@l2 

@il 

20% @23 

@is 


@i5 
ali 
@l5% 


@a55 


@i5 
Bra Set :giee @l4 
Nat, bulls..... @il% 
Brod’d bulls... a 1044 
(Calfskins .....20%@23 
K @is 


Nat. all-wts... 
nded .. 


@1.10 
@55 
All packer hides and all calf and kipskins quoted 
oo trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


@i5 @15 
@i5 @i5 
@15 @15 
@ii @i5 
@al0% @ 1044 
@is ais 
: ai6 @i6 
6.50@8.00 6.50@7.75 


13% @14 
13%@14 
@15 
@i5 
9% @1014 
16 @18 


ivy. steers.... 


10 
16 
° ai6 
Horsehides .. 6.50@7.65 
All country hides ands skins quoted on flat basis. 


SHEEPSKINS 


@2.15 
@29%, 29 


@2.15 
on 
a2% 


@2.15 
2614 @27% 


Pkr. shearlgs. 
Dry pelts......29 


JUNE SAUSAGE PRODUCTION 


Summary of meat and meat food 
products prepared and processed under 
the Federal Meat Inspection Service 
during June, 1943, follows. Full report 
will appear in next week’s issue. 

June, 1943 
Meat placed in cure— = 
J “nae 


Smoked and/or dried-— 


9,651,000 
332,844,000 


3.269.000 
209,365,000 


Fresh (finished) 
Smoked and/or cooked. . 
To be dried or semi-dried 


27,072,000 
&3. 888,000 
11,795,000 
Loaf, head cheese, chili con carne, 
jellied products, ete 19,523,000 
Cooked meat 
Beef ... 


2,231,000 
Pork . 


ee 32,316,000 
Canned meat and meat food products 
MMR EGDbdacondcutrded oon 4,754,000 
Pork Se 128,033,000 
Sausage 16,655,000 
b MOredteeheenewra xeon 8,032,000 
yt eile® oo sink Co darececoéot 21,886,000 
Bacon (sliced) 
Lard— 
NS is ins sas oc ietisonn Se 
Diets as s0ecek i é ++ 143,682,000 
eee teens 
Rendered pork fat— 
Rendered 
Refined ... 
Canned .. ipidneeveshwoes , 
Oleo stock . 11,549,000 


45,057,000 


19,347,000 
10,958,000 


9,181,000 
22,593,000 
Oleomargarine containing animal fat.. 2,949,000 
Miscellaneous .............. es 4,053,000 
*Total . .»1,352,364,000 
<7—_ 
oT: 
ay figure represents ‘inspection pounds” as 
oy of the products may have been inspected 
mbinn eet more than once due to having been 
jan to more than one distinct processing 
ment, such as curing first and then canning. 
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WEEK'S CLOSING MARKETS 





FDA PURCHASES 





AND 


ANNOUNCEMENTS 











PURCHASES. — During the period 
July 6 to 10 inclusive FSCC purchases 
included 2,848,623 lbs. refined pork fat, 
23,272,642 lbs. lard, 103,314 bundles, 100 
yards each, hog casings, 38,686,826 lbs. 
canned pork meat, 30,015 lbs. dehydrat- 
ed pork, 54,700 lbs. frozen mutton, 85,- 
300 Ibs. frozen lamb, 30,000 Ibs. frozen 
veal, 2,225,000 lbs. dressed packer hog 
sides, 652,000 lbs. Wiltshire sides, 3,- 
360,000 Ibs. frozen pork loins and 21,- 
451,200 Ibs. cured pork products. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 10, 1943, were 2,846,- 
000 lbs.; previous week, 3,249,000 lbs.; 
same week last year 5,497,000 Ibs.; Jan. 
1 to date, 156,156,000 lbs.; correspond- 
ing period a year earlier, 155,727,000. 

Shipments of hides from Chicago for 
week ended July 10, 1943, were 3,221,- 
000 lbs.; previous week 3,524,000 lIbs.; 
same week last year, 6,651,000 lbs.; Jan. 
1 to date, 125,384,000 lbs.; correspond- 
ing period a year earlier, 165,219,000 
Ibs. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at seven southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, Fla., week ended 
July 10: 

Hogs 


16,476 
eben 528 2: 15,686 


Calves 
Week ended July 10 23 
Last wee séneeens 
Last year 


FRIDAY'S CLOSING 


Provisions 


Trading in meats was quite a diversi- 
fied affair today. Only scattered trad- 
ing in pork loins was reported. A car 
of fresh regular pork trimmings, in bar- 
rels, sold at the carlot ceiling. Several 
cars of green skinned shoulders were 
reported sold. Three half-car lots of 
skin-cut 18/up green skinned hams sold 
at ceiling. Two half-cars of 4 up S.P. 
picnics sold outside at the ceiling. 


Cottonseed Oil 


Valley crude, 12%c; Southeast, 12% 
@12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
July 13.95; August 13.95. 





ARGENTINE HIDE EXPORTS 


Exports of frigorifico salt hides from 
Argentina during the first quarter of 
1943 were the smallest for any similar 
period in the past ten years. Activity in 
the Americano dry-hide market was 
confined principally to demand from 
domestic industry. It is reported that 
large quantities of “matedero” slaugh- 
terhouse hides are being shipped to the 
United States. 


JAR LABEL STANDARDIZATION 


All glass jar labels of the wrap- 
around type are to be standardized with 
respect to the position of the glue lap, 
which will be located at the left end of 
the label under a cooperative agree- 
ment made by the Label Manufacturers 
National Association and leading manu- 
facturers of labeling machines. The as- 
sociation points out that since prac- 
tically all jar labeling machines are 
built to use labels with the left end glue 
flap, it is desirable that only such labels 
be supplied in the future. 





Wholesale 


NATURAL 


Brokers of 


Offers Wanted: 
HOG CASINGS * HOG BUNGS *« HOG BUNG ENDS 
SHEEP CASINGS + BEEF CASINGS 


SAMI S. SVENDSEN 


2252 W. 1lith PLACE 


CHICAGO, ILLINOIS 








LIVESTOCK MARKETS 440200 








Larger Cattle Runs 
End Beef Shortage 


_ scarcity of beef which has 
plagued the nation for the past 
several weeks has now been lessened 
by sharply increased marketings of fat 
cattle at the nation’s main livestock 
markets. For a time at least, it ap- 
pears that the severe shortage period 
for this type of meat is a thing of the 
past. 

Supplies of cattle on farms and 
ranges over the country as of January 
1 were of record proportions, but mar- 
ketings of finished cattle were held 
down, due to what the producers felt 
were unfair prices being paid for cattle, 
as compared with the cost of feed. 

The War Meat Board expressed the 
belief that the increase in cattle num- 
bers this week marked a swing away 
from the low level of marketings. 


“Heavy marketing of cattle on Mon- 
day and anticipated increased receipts 
were interpreted as a break in the 
searcity of cattle for slaughtering in 
federally inspected plants during re- 
cent months,” the Board announced. 
“Monday’s run _ included numerous 
droves that had been withheld from the 
market during recent weeks. It also in- 
cluded the initial marketings of some 
large droves of grass fed cattle from 
Kansas and Oklahoma pastures.” 


The Board also revealed that beef 
supplies for the Army and Navy about 
equaled requirements for the second 
consecutive week. 


Several reasons have been advanced 
for the increase in cattle marketings 
this week. Shortage of feed and the 
high price of corn were offered as one 
reason some farmers were selling 
their cattle. Other feeders feared the 
possibility that cattle prices would be 
less favorable as soon as a sizable 
movement of cattle from the western 





estimates in the table below. 





SHIPMENTS TO BE HEAVY LATE THIS YEAR 


Not only processing but also transportation facilities may be taxed this fall 
if livestock shipments are as large as the Bureau of Agricultural Economics 
If feed production is materially below pro- 
ducers’ needs there may be even heavier fall marketings of cattle, especially 
cows and calves, while brood sows may be liquidated in the late summer and 
spring pigs at light weights during the fall and early winter. 


TENTATIVE ESTIMATES OF LIVESTOCK SHIPMENTS, 1942-43: 


San & a 8 Hogs Sheep & lambs 
Month 1942 94 1942 1943 
*Mtillion me Million head Million head 
PD aces pet eb wekenee een 2. 1.9 6.7 6.2 2.3 2.5 
SE i206.¢ee ewe eisasese 1.8 1.9 4.6 5.2 2.0 2.2 
DE rib ehpasstenderdeaess 2.1 2.2 4.9 5.1 2.3 2.2 
SE tvedutetsosesteeacises 2.3 2.5 4.8 5.9 2.1 2.1 
tt 6608 Sbosaneeeenreeiccws 2.1 2.3 4.8 5.9 2.3 2.3 
Serer eer ree 2.2 2.4 5.3 6.8 2.1 2.3 
eee 2.1 2.3 4.5 6.0 2.3 2.6 
August bpetceeseeeecesones SD 2.9 3.9 5.4 3.1 3.0 
Septembe Sere omer eEt Pee Sie 2.9 3.2 4.4 6.0 4.3 3.7 
October 3.6 4.0 4.8 6.3 4.8 3.8 
CC ee ere 3.0 3.3 6.1 8.0 3.4 2.4 
December 2.1 2.4 7.7 10.2 2.9 2.3 
Total 28.9 31.3 62.5 77.0 33.9 31.4 
‘Shipped from country points to markets, direct to packers, or outside the states. 








range states had gotten under y, 


Midwestern cattle feeders have he 
reluctant to sell their finished cay 
at the prevailing prices feeling that 
margin of profit realized from pric 
packers were willing. to pay was 
small, and that in many cases retun 
would not allow any profit. For 
reason there are numerous cattle fee 
ers who have no intention of buyj 
new strings of feeder stock until 
sured of some profit from their ope 
tions. If this situation persists, the 
will be a scarcity of beef again duriy 
the early part of 1944. 

Some interests feel that the relief 
only temporary and that scarcity 
again be felt when the supply of ea 
on the ranges and those fat cattle n 
in feedlots are marketed. 

With the supplies at the varig 
markets increased this week, there w 
a good demand for all types of bed 
cattle and local as well as eastern « 
der buyers were very active. The 18,14 
head of cattle received at the Chicag 
yards on Monday marked the large 
volume since last November 30 and th 
heaviest volume for any day in J 
since 1936. The 20-market: cattle totd 
on Monday, at 129,000 head, was t¥ 
largest in two months. 


WESTERN LAMB REPORT 


Reports from western lamb producing 
states indicate a possibility that s» 
plies of fat lambs will be somewhal 
smaller during the latter part of thi 
year and early in 1944. Producers ww 
have feeding lambs to sell are asking 
prices which prospective buyers f# 
unable to meet due to the uncertainty 
of feed prices and labor costs, as wi 
as the eventual prices that might ® 
paid for finished lambs next winter. li 
is indicated that some of the grows 
may have to move some of their ew 





“SPEED” 








DAYTON, OHIO 
LAFAYETTE, IND. 


KENNETT. a8) 


ive STVOC€c « G 





INDUSTRY’S MOST 
URGENT DEMAND 


FORT WAYNE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 














FRANK R. SACKLE | 


Broker 
Offerings Wanted of: 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


New York City 








LOUISVILLE, KY. 








SIOUX CITY, IOWA 








DETROIT, MICH. | 
| 


RRAY 


eo ob Fee ae 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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to market later in order to reduce their LIVESTOCK PRICES AT LEADING MARKETS 


WFA. F P 
bands, reports the WFA Livestock prices at five western markets, Thursday, July 15, 1943, reported by 


Some fat lambs were reported to be yg. Dept. of Agriculture, Food Distribution Administration: 
moving into California from the Willa- 


mette Valley in Oregon. They are ex- Hogs (soft & oily not quoted): CHICAGO NAT. STK. YDS. OMAHA KANS. CITY 8T. PAUL 


BARROWS & GILTS: 
ted to be on the market soon. East- Good and Choice: 


em Idaho reports that during recent . .. .$11.75@12.50 $12.65@13.15 ........ shale 
weeks early crop ranch and range “ vee : {p00g 18.88 e+ try .; $12.40@13.10 
S s . - ’ ‘02k : 3.65@13.95 $1: 8.25  12.75@13.45 
der wai lambs running approximately 75 to 80 > = .. 13.50@13.95 — 13.85@13.95 @i3. 3.2540 13.35 


i , \ ; ..) 18:75@14.00 13.85@1 3.45@ 13.60 
1ave bean per cent fat lambs have been moving 20- bs. ............ 13.75@13.9  13.85@ 3.50@ 13.60 ly 


3. 
> one ets tee : 13. 3.2% y 13 on 
240-270 Ibs. ...... .. 18.70@13.90 13.80@13 3.25@13. 3.50@13.60 13.35 only 
ed att to market. 270-300 Ibs. ... 18.60@13.80 13.55@13.85 13.1! . F 506 18.00 13.25@ 13.35 
r that ——_— 300-330 Ibs. ....... . 18.55@13.70 13.50@13. 5 
> 330-360 Ibs. ............ 13.50@13.65 13.25@13. 
Mm pric Medium: 
was | BIG WISCONSIN PIG CROP 160-220 » seeeeeeeeees 12,00@13.65 13.40@13.80 2 25 12.65@13.40 13.00@13.15 
- 4 According to the federal-state crop SOWS: 
or thi 2 call s : Good and 
ttle feed reporting service, by Ser the agent pig 270-300 Ibs. ..... .. 13.15@13.3% 2.1 2.6: 2. 12.50 only 
f b HE crop ever produced in + tose” at 300-330 Ibs. ........ 3. 3.2% 2.85@ 12.5 : 2. 2.60@12. 12.50 only 
uy is 3 ‘ Ss: a 330-360 Ibs. ............ 13.00@13.1! 2. ‘ 2. 2. 2. 12.40@ 12.50 
until ported for this year War — tay 360-400 Ibs. ...-........ 12.85@13. 2. 2.6 2.50@12.65 12.40@12.5 
; series of good corn years may re- Good: 
‘Ir Open garded as the stimulus to this increased 400-450 Ibs. ......... 2.75@12. 2.60@12. 2.10@12.60 12.45@12.60 12.30@12.40 
sts, the production 450-550 Ibs. ............ 12. 2. 2.! 2.65 12.40@12.60 12.40@12.50 12.20@12.30 


in duri am Medium: 
Badger state farmers have 427,000 250-550 11.75@12.50 12.35@12.7! 2.00@12.50 12.35@12.65 12.10@12.30 
» relief j spring sows fart a = their farms, Slaughter Cattle, Vealers and Calves: 
s producing 2,780,000 pigs. This is an in- STEERS, Choice: 
- crease of 18 per cent in the oe = 700- 900 Ibs. ! 14.7 
Call a 900-1100 Ibs. sn0e08 5@ 16.25 5.00@ 16.00 4.75@ 16.00 15.00@ 16.25 
attle sows farrowed over a year ago, and o 1100-1300 Ibs. |.) 5. 75 «(1b 0G 1 5.00@16.25 15.00@16.15 15.00@16.25 
LE more than 13 per cent in the spring pig 1300-1500 Ibs. .......... 15. ‘ 5.50@ 16.2 5.00@16.25 15.00@16.15 15.00@16.25 
crop over the all-time high last year. STEERS, Good: 
Varig a 4 ‘ a 700- 900 Ibs. . 14.25@15.2% .00@15.00 13.2 1 3.50@14.75 
hen Wisconsin farmers have expressed in 900-1100 Ibs... "25@15 (00@15.25 13.50@1! 3.75@ 15.00 
tentions of increasing their fall sows 1100-1300 Ibs. .. ‘50@15.: '25@15.50 13.75@15. 3.75@ 15.00 
s of be by 30 per cent. If these intentions are 1300-1500 Ibs. .......... 14.50@15.75 '25@ 15.50 3.75@15.00 
‘Stern (4% carried out and the litters are of aver- STEERS, Medium: 
‘he 18.7% . fall. th . d . 700-1100 Ibs. ..........,12.50@14.25 2.50@ 14.00 -75@13.! 12.00@ 13.7! 2.50@13.75 
Chie age size next fall, the pig production 1100-1300 Ibs. .... 12.7%5@14.5 2.75@14.25 12.25@13.75 12.25@13.75 12.50@12.75 
1 “min Wisconsin during 1943 will exceed STEERS, Common: 
> dt 4,500,000 head, which will be by far the 700-1100 Ibs. ......... 50@12.! .00@12.50 .75@12.2: 50@12.25 
an h largest production in the state’s history. HEIFERS, Choice: 
In di 600- 800 Ibs. .... .. TSAI. 


0 3. 2 3.45@13.55 13.10@ 13.20 
oe 


3.35@ 13.50 13.00@ 13.10 


5.00@ 16.00 -TH@15.75 14.75@15.75 15.00@ 16.00 
, 


00@ 12.50 


Bs .W@ 15.25 W@15 254 15.5 25@ 15.25 
5 @15 HO@ 15.85 254 15.25 


7 
ttle toti 800-1000 Ibs. ..... 75@ 16.06 50@ 15.2: 
was th HEIFERS, Good: 


- 600-800 Ibs. .... ...» 13.75@14.7% 8.75@14.5 3.25@14 8.00@14.! 3.25@14 
MEXICAN CATTLE EXPORTS UP 800-1000 Ibs. |. 13.75@14.75 13.75@14.50 13.25@14. 3.00@14.50 13.25@14.25 


‘ HEIFERS, Medium: 

Cattle exports to the United States 500-900 Ibs. .......... 11.50@13.7% .00@ 13.7: 25@ 13.2: 00@ 13.00 75@ 13.25 
have increased more than 35 per cent SBIVERS. Commen: 
over last year, reports the ministry of : 


: x . 500-900 Ibs. . 10.00@ 11.50 25@ 11.00 25@ 11.25 9.50@ 11.00 50@ 11.75 
agriculture in Mexico. From January COWS, All Weights: 


to April of this year, exports were 330,- Good e+. 13.25@14.25 50@13.25 12.00@13 11.00@12.25 12.00@13.25 

i 36 Medium .. 11.50@13.25 75@12.! Oa 12. 10.50@ 11.00 00@ 12.00 

000 head greater than during the same Cutter and common 9.00@ 11.50 8.75@10.7° 8.50@10.! 8.00@ 10.50 75@ 11.00 

period in 1942. Canner 7.00@ 9.00 5.00@ 8.75 2 .f 6.00@ 8.00 .0@ 8.75 
An annual limit of 500,000 head on BULLS (Yigs. Excl.), All Weights: 


: Beef, good .. 14.25@14.7 3.25@14.00 13. 3. : 3.25@ 13.75 
exports was fixed recently by the Mexi- Sausage, good mf 3.00@ 14.00 13.22 3. i] : @13.50 
can government after a shortage of Sausage, medium ...... 1 714.2! 75@13.00 11. 3.2: 25@ 13.00 2512.75 


i i i 8 “om. t 00@11.75  10,00@12.0¢ 9.25@11.25 00@ 11.25 
meat developed in the interior of that . ausage, — & com @11.75 al @li @1i 
country. The limitation included VBALERS, All Weights: 


bi P Good and choice 14.00@15.50 \O@15.75 13.00@ 14.50 13.00@ 14.50 @ 16.00 
utchered stock in the quota as well Common and medium... 10.00@14.00 25@14.50 9.00€@13.00 9.50@13.00 50@ 14.00 


as on the hoof, but does not include 1 . 7.00@10.00 00@12.25 7.50@ 9.00 7.00@ 9.50 0@ 9.50 
’ . 
stock under one year oid. CALVES: 500 Ibs. down: 


Good and choice . 12.00@13.50 2.00@14.00 12.00@ 14.00 12.75@ 14.00 
Common and medium... 10.00@12.00 -75@ 12.00 9.00@ 12.00 9.50@12.75 
9.00@ 10.00 .75@ 9.75 7.50@ 9.00 50@ 9.50 


Slaughter Lambs and Sheep:' 


CANADA FEEDS WHEAT SPRING LAMBS: 


OTTAW Good and choice*....... 14.50@15.50 14.50@15.00 14.75@15.25  14.25@14.75 
cad Medium and good* 12.25@14.35 13.25@14.25 13.50@14.50 13.00@14.25 
: A The Prior of wheat for Common 10.50@13.00 = 11.00@13.25 10.75@13.00 
_— feeding will “probably be written vee. wenemene 
= ‘ a. 8: 
nas one of the outstanding events Good and choice*. 13.25@14.50 13.00@13.75 13.25@14.00 12.75@13.45  13.50@14.25 
of the crop year 1942-43 now drawing Medium and good* 12.25@13.00 12.00@12.75 12.00@13.00 50@ 12.50 75@ 13.25 
toa close,” the Dominion bureau of sta- EWES:? 
tisties said. Good and choice* 6.25@ 7.25 7.00@ 7.50 6.75@ 7.25 7.25@ 8.00 
“RB, ° ws Common and medium... 6.00@ 7.00 5.00@ 6.25 5.25@ 6.75 5.00@ 6.75 5.75@ 7.00 
y oth Canada and the United States, 1Quotations on wooled stock based on animals of current seasonal market weights and 
It added, “by turning their abundant those on shorn stock on animals with No. 1 and No. 2 pelts. 


. *Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades. 
Wheat surpluses over to livestock, have and on ewes of good and choice grades, as combined, represent lots averaging within the top half of 
not only made possible the greater pro- the good and the top half of the medium grades, respectively. 


duction of livestock and poultry prod- 2Quotations on yearling wethers and ewes on shorn basis. 
a 80 essential to the war effort, but 
isposed of i ight 
have doen pectic reat than it might PACIFIC COAST LIVESTOCK © CHICAGO PACKER PURCHASES 
markets of Europe had been open to Receipts for five days ended July 9: Purchases of livestock in Chicago by 
them under conditions as they existed Cattle Calves Hogs Sheep the principal packers for the first three 
in the few years immediately preceding los Angeles 950. 800 2.425 2.025 days this week were: 15,022 cattle, 1,779 


San Francise 500 «= 80 «1,565 7,222 
the outbreak of war.” SUG cco ccncece 1,100 225 2925 2'835 calves, 35,275 hogs and 3,387 sheep. 


wool growth, 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, July 10, 
1943, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 8,417 hogs; Swift & Com- 
pany, 5,418 hogs; Wilson & Co., 6,666 hogs; West- 
ern Packing Co., Inc., 2,866 hogs; Agar Packing 


Co., 5,314 hogs; Shippers, 6,786 hogs; Others, 
34,128 hogs. 
Total: 15,346 cattle; 2,562 calves; 63,809 hogs; 


6,116 sheep. 
KANSAS CITY 









Cattle Calves Hogs Sheep 
Armour and C end 2,398 320 5.380 5,863 
Cudahy Pkg. Co...... 1,316 223 2,569 3,981 
Swift & Company.. 1,516 290 64,0388 6,030 
Wilson & Co......... 379 1 2,902 3,361 
Campbell Soup © 1,477 wana pet aia 
ED ccvevevosccess 4,598 1,113 2,762 9,163 
MENS sadesccresoss 12,684 2, 236 17,651 28,398 
OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour and Company...... 5,847 11,335 3,364 
Cudahy Pkg. Co......... .8,921 7,698 4,337 
Swift & Company.......... 4,402 7,755 4,154 
. J) eae. 1,570 6,793 1,566 

RE Go ekcceseeaeerctcaens e442 8 


14,894 pane 
Cattle and calves: Eagle Pkg. Co., 17; Grt. 
Omaha, 51; Geo. Hoffman, 20; Kroger Pkg. Co., 
1,007; Omaha Pkg. Co., 190; John Roth, 109; So. 
Omaha Pkg. Co., 299; Superb Pkg. Co., 94; Nebr. 
Beef Co., 574; Lincoln Pkg. Co., 247; American 
Pkg. Co., 33 
Total: 18,381 cattle and calves; 48,475 hogs and 
13,421 sheep. 


EAST ST, LOUIS 





Cattle C one 8 Hogs Sheep 
Armour and Company. i, 350 4 9,258 235 
Swift & Company.... 886 1,593 
Hunter Pkg. Co...... 1/033 cee 
Bene BM. OO. .ccccses oy 


Krey Pkg. Co.:...... 
Laclede Pkg. Co... 











Sieloff Pkg. Co...... : anus — — 
SE we ades 06 0d0 ees 1,645 224 1,074 
BOTS ccc ccccccces 4,138 2,417 1,437 
BOE vccscsvesnves 10,053 4, 738 56,419 19,640 
SIOUX CITY 

Cattle Calves Pe Sheep 

Cudahy Pkg. Co...... 5,965 51 2,161 
Armour and Company. 4,320 32 2,224 
Swift & Company 2g 29 2,104 
CS geceeaseadge se ‘ 1 eee 
Shippers ..........+. 703 








113 44,162 7,192 


8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 1,399 282 11,894 7,726 








Armour and Company. 1,898 263 10,264 3,22 
errr 952 10 928 1,417 

ME. 0 a6s060e reeds 4,249 555 23,086 12, 365 

Not including 375 cattle and 8,415 hogs bought 
direct. 

OKLAHOMA CITY 
Cattle Calves Hogs She ep 

Armour one jeonpene 1, 341 201 3,676 
Wilson & Co......... 1,273 238 3,641 
Se 115 eeee 712 

ee ee 2,629 439 8,029 5,262 


Not including 4,764 cattle bought direct. 








WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 659 112 5,761 3,321 
Guggenheim Pkg. Co. 90 eased ’ ay 
Dunn & Ostertag..... ae “74 
Fred W. Dold........ ae) cout 590 
Sunflower Pkg. Co.... .... wend 164 
Pioneer Pkg. Co. ¢ “ene tome 
i St akihe iene eo <a 201 my ain anes 
BED ce cecccesccess 458 eres 514 127 
BORNE ccccccceesece 1,446 112 7, 103 3,448 
FT. WORTH 
Calves Hogs Sheep 
Armour and Company. 396 1,704 18,076 
Swift & Company.... 658 3,176 23,666 
Blue Bonnett Pkg. Co. 95 338 1 
OS. ED ere 42 870 é4ns 
H. Rosenthal ... 24 5 65 
WEE ovciceesveces 3 1,215 6,093 41,808 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 1, bs 1,072 15,461 1,126 
Cudahy Pkg. Co...... 954 sees 619 
Dakota Pkg. Co...... 122 ae ane 
Swift & Company.... 3 25,488 1,308 
QEREPS occcsccveccccs err ¢ee0 
TRETTTLETTT 5,390 40,949 3,053 
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DENVER 


Cattle Calves 
Armour and Company. 1,064 


Swift & Company.... 1.177 12 

Cudahy Pkg. Co...... 683 52 

MEE vececéeshoccse 981 83 

MEE bi cetdodesese 3,905 147 
CINCINNATI 


Cattle Calves 


S. We Ges Gems. ccs secs 7 
E. Kahn's Sons Co... 49 540 
Lohrey Packing Co... 13 cout 
H. H. Meyer Pkg. Co. 10 
J. & F. Schroth P. Co. ae 
J. F. Stegner Co..... 20 266 
rrr 583 388 
SED: ‘wads nee-eaaee 291 236 
TD accccrdwsones 976 1,430 


Not including 885 cattle, 
and 149 sheep bought direct. 


52 calves, 


Hogs Sheep 
4,180 1,392 
5,142 1,278 

2,774 2,054 
1,895 363 


13,991 5 087 


Hogs Sheep 


eee 390 
7,484 3,059 
320 
3,819 
3,279 
746 106 
2,275 2,742 


17,923 6,297 


3,713 hogs 


TOTAL PACKERS’ PURCHASES 


Week 

ended 

July 10 
PED sndadcenccues . 106, 169 
Hogs ‘ 343,$ 
Sheep ...... 








Cor. 
Prev. week, 
week 1942 


131,099 





CORN BELT DIRECT TRADING 


(Reported by U. 


Department of Agriculture, 


Food Dacertvuston Administration. ) 


Des Moines, Ia., July 15—At the 19 
concentration yards and 11 packing 





CHICAGO LIVESTOCK & sLi 









Statistics of livestock at 











the Chicago ial 
Stock Yards for current and comparative a. ner 
at 15 cent 
+RECEIPTS eee 
Cattle Calves Hogs Shee 
es Di rcescvees 1,142 507 20,396 55 
Sat., July 10......... 54 56 of ll 2a 
Ben, GU EBiccccccs 756 5 
Tues., July 13....... 819 Sane Chicagot 
Wed., July 14........ 11 581 ry Kansas 
Thurs., July 15..... 700 1 Omaba* 
- - East St. 
*Week so far........ 2 Bal St. Josep! 
0 SO eae 2, 214 sioux Cit, 
, FG 4 3, . 20: Wichita® 
Two years ago....... 3,602 60,508 2% Philadelp! 
*Including 702 onttia, "32 calves, 40,331 hogs Indiana pe 
18,228 sheep direct to packers. : New Yor! 
Oklahoma 
SHIPMENTS Ciacianat 
Denver 
Cattle Calves Hogs st. Paul 
1,603 66 3,159 h Milwauke 
416 54 242 
. 6477 216 3,743 Total . 
. 3,194 78 2,937 ri *Cattle 
4,689 43 1,835 


4,000 100 2,000 








plants in Iowa and Minnesota, butchers 
and sows were 10@25c lower than the 
close of last week. 


Hogs, good to choice: 
160-180 Ib. 
180-200 Ib. 
re ee 
ee 


. .$12.00@ 12.90 
12.654 13.10 
12.55@ 13.15 

12. 45@12.85 





Sows: 
I bib nd0e bee ones eetes .$12.154@ 12.60 
SPD BK vecsccsces 2.65@ 12.40 
400-550 Ib. .......... 11.854 12.30 


Receipts of hogs at Corn Belt mar- 
kets for the week ended July 15: 





This Last 

week week 
Friday, July 9..........- i. Se 21,900 
Saturday, July 10 ‘ 33,100 34,300 
Monday, July 12. 40,600 Holiday 
Tuesday, July 13... 40,900 55,800 
Wednesday, July 54,900 53,900 
Thursday, July 15....... 54,300 41,100 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during June, 1943, by stations: 








Cattle Calves Hogs 

Chicago? 73,379 16,457 543,403 
Denver ..... 16,118 333 74,148 
Kensas City. 41,446 14,606 318,391 111. 1r 30 
New York 

area® . 2... 36,860 37,479 201,394 
Omaha ..... 67,153 1,309 100,968 
St. Louis*... 26,351 24,395 61,614 
Sioux City... 22 280 44,778 
St. Paul*.... 5 23,798 32,724 
All other 

stations... .35 207,866 844,987 
Total—June 

BOE snccés 707,905 326,523 5,649,942 1,593,675 
Total—May 

BOD nc cccce 774,474 327,606 5,357,261 1,622,078 
5-yr. av. June 

1938-42 ...847,658 455,104 3,498,990 1,424,845 


‘Includes Elburn, Ill. “*Includes Jersey City and 


Newark, New Jersey. “Includes National Stock 
Yards and East St. Louis, Ill. ‘Includes Newport 
and St. Paul, Minnesota. 


JUNE BUFFALO LIVESTOCK 


June receipts, shipments and slaugh- 
ter at Buffalo, N. Y.: 








Cattle Calves Hogs Sheep 
Mecetts ccccecccves 23,998 12,501 19,585 28,446 
Shipments ....... .15,401 12,670 17,265 
Local slaughter 8,350 3,962 6,913 11,320 
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Week's total 437 Chicago 
Prev. week . ; 136 — . 
is on pais 368 9.358 jog Ome a 
Two years ago 226 10,081 ‘fy es 
+JULY AND YEAR RECEIPTS hy 
- July . Year Philadelp 
1943 1942 1943 12 Indianap 
Cattle 80,392 1,045,377 1,006) New Yor 
Calves 103 O84 1904 Oklabom: 
Hogs 3,054,636 2,759 mm Cincinna’ 
Sheep 1,102,282 1,25agqimm Denver 
+All receipts include direc ts. Miweek 
WEEKLY AVERAGE PRICE OF LIVESTOG Total 
Cattle Hogs Sheep Lanw Mneluc 
Week ended July 10..$15.50 $13.60 $7.10 Suz St. Loui 
Previous week ....... 1 13. 7.25 es 
OPT Te Ot Ms 
Serer res 1g “hicagot 
TOAD onc ccccvcccscces 10.40 6.20 wa — 
| eee 9.35 6.05 275 § Omaba 
BOSS once 10.25 8.80 3.00 @ Bast St. 
> — EE St. Jose 
Av. 1988-1942 ....... $10.75 $ 9.20 $3.60 SWAMI Sioux Ci 
Wichita 
HOG RECEIPTS, WEIGHTS AND PRICE Philadel 
Ay. Indianay 
No. Wt., ——Prices—y New Yo 
Rec'd Ibs. Top Ar Oklabom 
*Week ended July 10.114.200 283 $14.15 $i a 
Previous week .......119,539 278 14.25 St. Paul 
IE? gh cite wA‘ginorats .105,836 276 15.00 KEM viwauk 
(ee -+--- 94,619 269 11.50 Wi 
DR Pe bhcs te ehedl 102,217 264 7.00 6 
SW 55 ce bees agae ee 282 «7.35 tt 
Sl. dieesas eure 61,533 284 10.20 &# Not 


Av. 1088-1042 .....00- 86,000 275 $10.20 $F 


*Receipts and average weight for week endig 
July 10, 1943, estimated. 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packe 
and shippers, week ended Thursday, July 15 


Week ended Pret 


July 15 wei 

Packers’ purchases ....... 61,299 53,7 
Shippers’ purchases ... 14,416 64 
eee eer 75,715 ts a 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for th 
week ended July 10: 


At 20 markets: Cattle Hogs Sher 
Week ended July 10..... 163,000 504,000 214% 
Previous week ......... 180,000 555,000 244.0" 
_ rr ....218,000 446,000 20% 
1941 vercapoee ...194,000 401,000 241% 
___ BOR SEs tale 212,000 401,000 276, 

At 11 markets: Hogs 
2... 2 see 4318 
oo ee SS 
MEE. ab wedetsccsooniuns ‘ ee 
EE ir irkinihciad badakenga'wis . BT" 
BD sc ebkiwetewesicnes 02000400650000000RE 358,08 


At 7 markets: Cattle Hogs Shee) 
Week ended July 10..... 119,000 385,000 151" 
Previous week .......... 130,000 421,000 166, 
ED iweeewess ‘id 150,000 316,000 187," 
Eee 135,000 287,000 148" 
SN sevitskavivaslted 155,000 300,000 178" 






See Classified page for good mel 


| 

Live 
12, 19 
tribut 


CATTL 
Steer. 
Cows. 
( ows 


HOGS 


Hogs 


LAMB! 


Lam! 


Re 
City 
1943: 


Salabl 
Total : 
Previo 
Sala 
Tota 
*Inc 


W: 








cx SLAUGHTER REPORTS 


0.20 
reek endig 
S 

Ago packer 
uly 15 
ed 


00 276, 


WM) 


d men. 


17, 1 


$3962283 | rer rsoer Z 


of reports to THE NATIONAL PROVI- 
aittan show the number of livestock slaughtered 


at 15 centers for the week ended July 10, 1943. 
CATTLE 
Cor 
week, 
1942 
23,391 


st. Joseph 

Sioux City 
Wichita® . 
Philadelphia 
Indiana poli 

New York 
Oklahoma City* 


Wichita 

Philadelphia 

Indianapolis ...........-- 
New York & Jersey City. 
Oklahoma City 

Cincinnati 

Denver pores 

St. Pau v2 

Milwaukee 10,754 

e% ..534,761 629,873 409,735 
Louis National Stockyards, 

and St. Louis, Mo. 


SHEEP 


Yncludes St. 
St. Louis, Ill., 


Chicago* 

Kansas City 2 

Omaba 18,98 

Pe, BGUIS. occ cccscee 26,351 2 
,216 
422 


Wichita . 

Philadelphia 

Indianapolis . 

New York & Jersey City. 
Oklaboma City 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


183,542 





*Not including directs 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, July 
12, 1943, as reported by the Food Dis- 
tribution Administration. 


CATTLE: 


Steers, medium to good............ 7.50 
Cows, medium oO 
Cows, 
Cows, 
Bulls, 
Bulls, 


ere i on eater 8.50@10.25 
good and medium........... .25@ 15.0 
cutter to common........... 2.25@ 14.25 


CALVES: 
Vealers, good and choice.......... $18.00@20.00 
Vealers, common and medium...... 14.00@17.50 
HOGS: 
Hogs, good and choice, 160@200 Ib. av... .$14.05 


LAMBS: 


EE oe on pc cue eawianwatad $15.50 

Receipts of salable livestock at Jersey 
City Market for week ended July 10, 
1943: 

Cattle 

Salable receipts 465 
Total with directs... .. 4,465 
Previous week : 

Salable receipts..... 475 597 

Total, with directs. .4,945 5,953 

Including hogs at 31st street. 


Calves 
605 


5,255 


Hogs* 
831 
18,659 


Sheep 





837 


20,470 48,006 


Watch “Wanted” page for Bargains. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Department of Agriculture, Food Distribution Administration.) 


WESTERN DRESSED MEATS 


STEERS, carcas¢ Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


COWS, carcass 


previous 


BULLS, carcass 
previous 
VEAL, carcass ending July 10, 
previous 
LAMB, carcass ending July 10, 
previous 
MUTTON, carcass ending July 10, 
previous 
PORK CUTS, Ibs. ending July 10, 
previous 
BEEF CUTS, Ibs. ending July 10, 
previous 


ending July 10, 1943.... 


week year ago......... 
ending July 10, 1943.... 


week year ago......... 
ending July 10, 1943.... 


week year ago......... 


week year ago......... 


week year ago......... 


week year ago......... 
1943.... 


TTT TTT TTS 1,906,313 
ccevecceoses 1,393,890 


WUE DORE GBDe ccccceccdesescecsces 1,197,360 


week year ago......... 


NEW YORK PHILA. 
3,459 857 
1,774 625 
8,711 2,556 
836 363 525 
413 679 584 
440 1,425 923 


BOSTON 
715 

653 

2,017 


seweesoeescs 30 4 51 


102 1 50 
279 111 
5,002 407 
8,359 428 
7,298 779 
12,910 8,912 
22,927 11,034 
16,010 
1,836 
1,529 
765 
323,804 
285,170 
164,077 





393 
359 
527,958 
453,926 
246,890 
105,105 
129,716 
306,949 


LOCAL SLAUGHTERS 


CATTLE Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


previous 


CALVES, 
previous 
week 


HOGS, head 
previous 
week 
SHEEP, head 
previous 
week 


Country dressed product at New York totaled 2,142 veal, 2 hogs and 110 lambs. 


ending July 10, 1943.... 


week year ago......... 
ending July 10, 1943.... 


SEP: GEccnevencensvesciaées 
ending July 10, 1943............. 


year ago......... 
ending July 10, 1943.... 


year ago........ 


7,606 
8,321 
9,788 
4,886 
6,452 
17,058 
40,591 
46,260 
36,759 
49,489 
56,133 
54,382 





Previous week 3,115 


veal, 0 hogs and 91 lambs in addition to that shown above 





CANADIAN LIVESTOCK PRICES 


GOOD STEERS 
Week 
ended 
July 8 

éavsavend $12.59 
12.40 
115 


Same 
week 
1942 
$10.82 


Last 
week 
$12.53 
12.80 
11.50 


Toronto .... 
Montreal 
Winnipeg .. 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
tegina 
Vancouver 





Toronto 
Montreal 
Winnipeg 
Calgary . 
Edmonton 
Prince Albert 
Moose Jaw .. 
Saskatoon 
Regina . 
Vancouver 15.00 

*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


VEAL CALVES 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 

Saskatoon 
Regina 
Vancouver 


$16.54 
15.00 
on 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton .... 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 





WEEKLY INSPECTED KILL 


Slaughter of all classes of livestock 
at the 27 selected centers during the 
week ending July 9 showed reductions 
from the preceding week. This was oc- 
casioned by the fact that Monday of 
that week was a holiday at most cen- 
ters. Hog slaughter for the week 
dropped to 765,844 but despite this the 
total was still above the 610,057 slaugh- 
tered during the corresponding week a 
year ago. 

Cattle 
7,504 


1,753 


Calves 
5,011 
895 


Hogs 
42,046 


25,757 


Sheep 
49,390 
3,895 


New York area’.. 
Phila. & Balt.... 
Ohio-Indiana 

group? 
Chicage® ........ 
St. Louis area*.. 
Kansas City..... 
Southwest group’. 
Omaha coo 
Sioux Cit) 
St. Paul-Wis. 

SU _ceioeser 
Interior Iowa & 

So. Minn."..... 10,819 


4,676 
15,836 


3,153 
90 





13,341 


4,271 157,459 

269,706 
931,914 286,289 
610,057 266,978 

Newark, and Jersey 


geccenege 107,426 40,981 
Total prev. week.109,800 
Total year ago. ..158,460 

‘Includes New York City, 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Elburn, Ill. ‘In- 
cludes St. Louis National Stockyards and East St. 
Louis, IIL, and St. Louis, Mo. ‘Includes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
*Includes St. Paul, So. St. Paul and Newport, 
Minn., and Madison and Milwaukee, Wise. ‘In- 
cludes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, and Waterloo, 
lowa. 

Packing plants included in above tabulations 
slaughtered approximately the following percent- 
ages of total slaughter under federal meat inspec- 
tion during 1942: cattle, 72%, calves 70%, hogs 
74%, sheep and lambs 80%. 


765,844 
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CLASSIFIED ADVERTISEMENTS 22522258 





Men Wanted 


line. Displayed; $7.5 
3 or more insertions 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH 


odverti: 
inch. 10% discount 





Position Wanted Equipment for Sale 





WANTED: Plant Superintendent with well round- MANAGER—Superintendent wants position. Prac- 4 = 4 wk 
ed knowledge of packinghouse operations inclu- tical, progressive. Have had a vast experience. MEAT PACKERS A ENTIOX 








sive of sausage production. Plant located in East Draft exempt. Must be permanent connection. FOR SALE: 1—4x7’ Horizontal Dry Cooke 
with aggressive organization. Splendid opportunity Know livestock, manufacture, distribution, costs, Melter; 3 —Vertical Cookers or Dryers, 1 dj 
for right party. Please give detailed report of labor, ete. W-381, THE NATIONAL PROVI- 4/10” high; 1—215-CRE Mitts & Merrill Hog: ; 
ast experience. W-378, THE NATIONAL PRO- | SIONER, 407 8. Dearborn St., Chicago, Ill 350-ton motor driven Ice Machine; 1—S0-tos 


VISIONER, 300 Madison Ave., New York, N. Y 


CANNING SUPERINTENDENT for Eastern can- 
ning plant doing U. 8. Government work. State 





CANNING 
omer Government canning, both for Army and 


| tor driven Ice Machine; 2—4x8 and 4x9 
SUPERINTENDENT available Expe- | Rolls: 75 large wood tanks; No. 63-3 
| Grinder; rendering tanks; tankage dryers, 





C. W-391, THE NATIONAL P Rov ISION- | Spect our stock at 335 Doremus Ave., News 
references and qualifications. All communications ey 300 Madison Ave New York 17, N | N. J. Send us your inquiries. WHAT hy 
held confidential. W-384, THE NATIONAL PRO- : ———— YOU FOR SALE? Consolidated Products C 


VISIONER, 300 Madison Ave., New York 17, N. Y. 


MAN WANTED—With accounting or bookkeeping 
experience in meat packing industry. Must have 
good background in the industry. Knowledge of 
accounting for slaughtering operations, processing, 
ete. Individual with capacity for development 
from accounting standpoint will be required. 
W-385, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill 


CASING SALESMAN with following to cover Mid- 
dle West territory for old established casing 
house. Good future. W-392, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 17, 
® ? 

























































Inc., 14-19 Park Row, New York City 7, N.¥ 





FOR SALE—(1) 400 Ib. stuffer, re built, good 
new, and (1) 50 H.P., D.C. rebuilt motor ip « 
cellent condition. W-390, THE NATIONAL Ph 
VISIONER, 300 Madison Ave., New York 
ws Ee 








FOR SALE: (2) Two 28” Curb Hydraulic’ @ 
ling Presses, approximately 100 tons press 
FOR SALE: (1) One 40 Horse Power Cooper 
Valve Engine. W-395, THE NATIONAL PROV 
SIONER, 407 S. Dearborn St., Chicago 5, IL 








SCALES, 5-ton Ice Machine, Grinder, Smith Mix 





Silent Cutter, Stuffer, Stainless Steel Work ] 


ACCOUNTANT for good-sized Eastern company. and other articles which constitute a small 
Must be thoroughly familiar accounting, pork de- He matter what you may want er need, your sage factory. W-396, THE NATIONAL PRO 
partmentals, costs, yields, etc. Possess initiative. message will reach the entire packing industry SIONER, 407 8. Dearborn St., Chicago 5, IE 
Give full details, experience, age, marital status, 





salary expected. Replies confidential. W-393, THE in this section. Why not see for yourself by GUARANTEED used scales. No priority need 


NATIONAL PROVISIONER, 300 Madison Ave., 


Vibrating screens, coal crushers and truck sak 


New York 17, N. Y. advertising on this page? You appeal directly Immediate delivery. Bonded Scale Co., Dept. 3 





HIGH CLASS manufacturer of complete line of to interested prospects. 





sausage room supplies will pay substantial com- 


mission to salesman with following in Chicago ues GET ACTION — USE 


and vicinity. W-394, THE NATIONAL PROVI- 


SIONER, 300 Madison Ave., New York 17, N. Y. | NATIONAL PROVISIONER ‘’ CLASSIFIEDS ‘’ 





Columbus 7, Ohio. 





Equipment Wanted 








WANTED: One 5 or 6 or 8 ton Ammonia & 





WANTED: Experienced rendering plant man to 


Contained Unit. (Give make, age and other de 





act as Superintendent of modern rendering plant, 








acteristics.) W-386, THE NATIONAL PRO 











located in medium size city in Midwest. Party ’ SIONER, 407 S. Dearborn St., Chicago 5, I. 
na be well qualified Pre Leaatie mee and take There sa Ready Market ; = 

complete — aaee e mag ay of N f d - SELF EMPTYING Silent Gotten, —_ = 
past experience, qualifications, etc so salary Capacity 600-750 Ibs., perfect condition rite 
expected. W-397, THE NATIONAL PROVISION- ow ror Use Equipment particulars, price, to Claridge Food Co., 4% 
ER, 407 S. Dearborn St., Chicago 5, Ill. Murray St., Flushing, Long Island, N. Y. 








lieeticaenetiomatimentioneetiaieatiemetiaadiadtinenntanmadnamnstiesimndimattanatinmetaanaainaiienaae 


THE NATIONAL PROVISIONER, INC. 

407 So. Dearborn Street 

Chicago, Illinois 

Please send me postpaid..........copies of Volume |! 


“Meat Plant Refrigeration and Air Conditioning” at $1.50 
per copy. | enclose $........ 


CED db 0060 ccscvicccccuce eee edndesbese enced s-ee 
cade hbadsdeendeeeeceene roererrT yer rere T 


CV ccccccceecesccsecccs MMBc cveccesscccscccesee 
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GY, ay4: Canada Packers Limited of St. Boniface, Manito 


“We forwarded one booklet to each of our branches and we have sin 
had a reply from the manager at each branch stating that, in compar 
with his engineer, they are going through the different lessons om 
already have learned sufficient to improve the efficiency of the 
refrigeration equipment, and at the same time to reduce the oper 
ing expense... “ 


“Meat Plant Refrigeration and Alr Conditioning” is THE NATIONAL PROVISIONS 
answer to a definite demand. The author of the articles and the man who revised i 
first thirty-seven lessons in the course Is a meat plant engineer—an expert in packing 
house refrigerating problems. The articles in this new volume appear in lesson form ont 
are designed to enable those interested in meat plant operation, as well as refrigeration 
to acquire a practical working knowledge of this basic subject as well as fundamental 


Information essential to the worker who has ambitions beyond his present job. 


The first edition is limited, be sure to fill out the coupon and mail your order toda". 


Price postpaid, $1.50 per copy. 


A National Provisioner Publication 
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BEEF © PORK ~°© VEAL «© LAMB 
HAMS © BACON + SAUSAGE 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


The Original Philadelphia Scrapple Rath’ 


A by 
pj ohnJ.Felin&Co.,in. any ae Peay ee 


Pork Packers meme MA dd ss 4 


“Glorified” _ BLACK HAWK HAMS AND BACON 
HAMS - BACON - LARD - DELICATESSEN PORK - BEEF - VEAL - LAMB 


Straight and Mixed Cars of Packing House Products 
4142-60 Germantown Ave., Philadelphia, Pa. . f od 
THE RATH PACKING CO. WATERLOO, IOWA 


























Superior Packing Co.| || THEE.KAHN’SSONSCO. 


Price Quality Service CINCINNATI, O. 


—— Gee $< ‘“‘AMERICAN BEAUTY’’ 
chicago | (( Waa nee HAMS AND BACON 
WSS: Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


BONELESS BEEF and VEAL Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams Clayton P.Lee P.G. Gray Co. 
Carlots 


Harry L. Meehan 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 
Barrel Lets 441 W. 13th St. 





























» HAVE YOU ORDERED 
The MULTIPLE BINDER 
PORK PRODUCTS — SINCE 1876 FOR YOUR 1943 COPIES OF 
The H. H. MEYER PACKING CO. THE NATIONAL PROVISIONER 


° P ° ° A complete volume of 26 issues can he eas- 
Cincinnati, Ohio ily kept for future reference in this binder. 
































ARD- Liberty | MUU ee tee 
Bell Brand PRODUCES, PORTERS AND KETENE 
Hams—Bacon—Sausages—Lard—Scrapple S ausage C asings 


F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 221 NORTH LA SALLE STREET CHICAGO, U.S.A 
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Anchor Hocking Glass Corp Industrial Chemical Sales Div., West Preservaline Mfg. Co 
Anderson Co., V. D Virginia Pulp & Paper Co Seth Pediiag Compeny 
A t i ‘ 

rmour and Company International Salt Co., Inc Robins, A K., & Co., Inc 





= - 


: Jackle, F. R 
B = ’ 
aker ice Machine Co., Inc Jamison Cold Storage Door Co 
Bemis Bro. Bag Co : ; 
Jones Superior Machine Co come 0 c “4 Sy 
Cincinnati Butchers’ Supply Co Kahn's, E. Sons Co on Taper Ny 
Cincinnati Cotton Products Co Kennett-Murray & Co ee . Sons Co., John E.. -Second G 
Corn Products Sales Co Kewanee Boiler Corp scameag Aon rs _ ° 
Cudahy Packing Co Stange, Wm. J., Co 
Layne & Bowler, Inc Stedman's Foundry & Machine 
Daniels, Inc., C. R Legg Packing Co., Inc., A. C Stevenson Cold Storage Door Co. 
Daniels Mfg. Co Le High Safety Shoe Co Superior Packing Co 
Diamond Crystal Salt Co Levi, Berth. & Co., Inc Svendsen, Sami S 
Dole Refrigerating Corp 
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wes 


Marley Co., Inc Thomas Truck & Caster Co 
Felin, John J., & Co., Inc Mayer, H. J., & Sons Co Vilter Mfg. Co 

Fuller Brush Co McMurray, L. H Vogt, F. G., and Sons Inc 
Meyer, H. H. Packing Co ae Fs We 

Milprint, Inc 
Mitts & Merrill 
Manet, Sate & Ce The Poms, Meset Sore ove Saas 
Natural Casing Institute, Inc. Front Cover coupmnent Gey mene 


Ham Boiler Corp services they render are designed 


Hormel, Geo. Ris & Co Niagara Blower Co help you do your work more effici 

H Machi Cc 9g more economically and to help 
ottmann achine Lo make better products which you ¢ 

Hunter Packing Co Oakite Products, Inc merchandise more profitably. Ti 


Hygrade Food Products Corp Omaha Packing Co eee ee eee 


you which you should not overle 


Worthington Pump & Machinery 





Griffith Laboratories, Inc. . . Third Cover 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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. _GOOD FOOD ~ 


Main Office and Packing Plant 


Austin, Minnesota 

















HUNTER PACKING COMPANY 


f 'ankfurters j 
Na dizel| Gain, . be ' 
\aA eo Ser 
‘ QUALITY LY 
S 
East St. Louis, Illinois 

_ 2 BEEF * VEAL » PORK - LAMB 
CONSULT US I “& HUNTERIZED SMOKED AND CANNED HA 
BEFORE BUYING S Sy New York Office, 408 West 14th St, Paul Davis, 
OR SELLING Sa 


William G. Joyce FPA 7 A. L. Thomas 
Boston, Mass. 2 Washington, D. G 


HYGRADE FOOD PRODUCTS CORP. | Mateos ‘ak 


Bas Philadelphia, Pa. Pittsburgh, Pa. 
30 Church Street, New York, N. Y 
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